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Regulations  for  the  Government  of  Public  and  Private  Hospitals, 
Refuges,  Orphanages  and  Infants'  Homes. 


1.  The  Board  of  Governors,  Directors,  or  Managers  or  other  respon-  ^j^'J^^ers. 
sible  authority  of  every  Public  Hospital,  House  of  Refuge,  Eefuge,  Or- 
phanage, Infants'  Home  or  other  Public  Charity  shall  meet  r.^t  less  fre- 
quently than  once  a  month  and  shall  appoint  one  or  more  of  their  number 

from  time  to  time  to  visit  and  inspect  such  institution  not  less  frequently 

than  once  a  week.    A  record  of  such  meetings  and  inspections  shall  be  Meetings. 

kept  in  the  institution  in  a  book  provided  for  the  purpose,  and  a  copy 

of    all    by-laws,    rules    and    regulations    adopted    by    such    responsible  Rules. 

authority,  and  of  any  changes  in  the  same  shall  be  sent  to  the  Inspector 

within  seven  days  of  their  adoption  in  accordance  with  section  16  of  the 

Act  relating  to  Hospitals  and  Charitable  Institutions. 

Books. 

2.  The  following  books  are  required  to  be  kept  at  Public  Hospitals,  ^ooks  to 
Eefuges.   Houses   of  Eefuge,   Orphanages,   Infants'   Homes   and   other 
Public  Charities : 

(1)  A  daily  Eecord,  as  prescribed  by  the  Inspector.  It  is  also 
suggested  that  a  diary  be  kept  of  all  matters  of  interest  and  importance 
in  the  institution. 

(2)  A  general  Register,  in  which  shall  be  entered  for  each  inmate 
the  name,  date  of  admission,  age,  address  with  municipality,  name  of 
relatives  or  friends  or  responsible  authorities  and  their  addresses  and 
other  particulars  and  also  the  date  of  discharge  or  death. 

(3)  A  Physician's  Book,  in  which  shall  be  entered  the  visits  of 
physicians,  with  date  and  other  particulars. 

(4)  Account  Books,  containing  all  accounts,  etc.,  and  all  financial 
statements  required  by  law  or  regulation. 

(5)  Supplies  and  Stores  Book,  containing  a  record  of  stores  and 
supplies  received,  given  out  and  remaining  on  hand,  with  dates. 

(6)  Diet  Book,  containing  a  record  of  meals  supplied,  menus  and 
other  important  matters. 

(7)  Effects  Book,  in  which  the  clothing  and  other  personal  effects 
received  from  the  inmates  for  safe  keeping  should  be  entered  and  receipts 
for  the  return  of  the  same  endorsed  thereupon.  It  is  also  convenient  to 
have  a  separate  book,  kept  in  the  office  safe,  to  record  all  money  and 
valuables  belonging  to  patients  and  inmates  as  above. 

(8)  A  Stock  Book,  containing  in  alphabetical  order,  an  account  of 
all  supplies  on  hand  at  the  end  of  each  month,  and  clearly  Indicating 
the  disposition  of  all  goods  purchased. 
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(9)  In  all  General  and  Maternity  Hospitals  a  chart  of  approved  form 
must  be  kept  for  every  patient  until  convalescence  occurs  or  the  case  is 
otherwise  terminated,  and  the  same  must  be  properly  filed  for  reference. 
Every  hospital  should  preserve  its  clinical  records,  in  order  that  the 
histories  of  cases  may  be  on  record. 


Births  and 
deaths. 


3.  In  addition  to  the  legal  notification  and  registration,  the  Super- 
intendent or  Secretary  of  every  Hospital  and  Public  Cliarity  must  enter 
in  a  proper  book  of  record,  within  twenty-four  hours  after  the  event,  any 
and  every  birth  and  death  that  takes  place  therein,  with  all  particulars 
in  regard  to  the  same. 


Returns.  4.  Accuracy  and  exactness  in  all  returns  is  required.    This  applies  to 

any  omission  to  enter  immediately  the  name  of  any  patient  admitted. 
Any  inattention  to  these  matters  is  illegal  and  subject  to  serious  penalties, 
as  well  as  the  loss  of  any  Legislative  grant  in  aid.  Section  11  of  the 
Act  relating  to  Hospitals  and  Charitable  Institutions  reads  as  follows : — 

Penalty.  "  Any  person  who  knowingly  makes,  or  is  party  to  the  making  or  pro- 

curing to  be  made,  directly  or  indirectly,  any  false  return,  .shall  incur 
a  penalty  of  .$1,000,  which  may  be  recovered,  with  costs,  by  action  at  the 
suit  of  the  Crown  only." 


Plans  to  be 
submitted 
to  the 
inspector. 


Site  of 
hospital. 


New  Buildings. 

5.  The  Board  of  Management  of  any  Public  or  Private  Hospital, 
House  of  Eefuge,  Befuge,  Orphanage  or  Infants'  Home  or  other  Public 
Charity  shall,  before  proceeding  to  erect  any  new  l)uilding  for  the  pur- 
poses of  such  institution  and  before  proceeding  to  erect  an  additional 
building  or  reconstruct  or  make  structural  changes  or  alterations  in  any 
btiilding  now  occupied  by  such  Institution  or  connected  therewith,  cause 
to  be  prepared  and  transmitted  for  the  consideration  and  approval  of 
the  Inspector  of  Hospitals  and  Public  Charities  for  Ontario,  plans  and 
specifications  for  such  new  building  or  buildings  or  structural  changes 
or  alterations.  It  is  also  suggested  that  preliminary  plans  should  be 
submitted  for  early  consideration  by  the  Inspector  in  order  to  give  proper 
time  for  inspection  and  approval. 

Site,  Location  and  General  Plan  of  Construction. 

G.-  The  following  information  and  suggestions  for  the  erection  and 
improved  constniction  of  Hospitals,  Houses  of  Eefuge,  Eefuges, 
Orphanage.s,  Infants'  Homtes  and  other  Public  Charities  are  submitted 
for  the  consideration  of  all  interested  and  especially  of  the  Board  of 
Management  of  such  Institutions. 

(1)  The  plans  and  specifications  of  all  Hospitals  and  Public  Charities 
in  Ontario  and  any  structural  alterations  in  e.xisting  Institutions  must 
be  approved  of  by  the  Inspector. 

Hospitals  should  be  so  situated  that  dust,  smoke,  noise  and  traffic 
or  any  unpleasant  environment  may  be  avoided  as  far  as  possible  and 
ample  air  space  secured  on  all  sides  of  the  building.  Hospital  grounds 
should  also  provide  an  open  air  space  for  convalescent  patients,  with 


shade  tree?  and  flowers  if  possible.  An  elevated  location  is  vei-y  desir- 
able, and  special  attention  should  be  given  to  drainage  facilities.  A 
chalkv.  gravellv  or  rocky  subsoil  is  the  best.  There  should  be  no  doubt 
of  the  water  supply ;  40  gallons  per  day  per  head  should  be  guaranteed. 

The  pavilion  style  of  construction  with  the  long  a.xis  iimning  approxi- Paviuon. 
'inately  north  and  south  affords  great  advantages  in  regard  to  securing 
the  maximum  of  air  and  sunshine  and  the  necessary  quietness  and  desir- 
able classification  and  separation  of  patients. 

Accommodation   for   the    male   and   female    patients   must  be   kept 
distinct  and  separate. 

The  various  wards  and  departments  may  be  connected  by  covered  corridors, 
ways  or  corridors.     Corridors  should   in  no  case  exceed  eight  feet  in 
width.     Steps  in   corridors  should   be  avoided  as  far  as  possible,  but 
no  incline  siionld  exceed  one  in  tliirty.     Stairs  mu.st  not  be  too  steep, 
and  a  haudrail  must  be  provided. 

As  a  rule,  buildings  should,  where  possible,  be  placed  with  southern  outlook, 
exposure  to  as  many  rooms  as  practicable.     A  good  view  or  outlook 
should  be  secured. 

All  other  Public  Charities  should,  as  far  as  possible,  have  a  country  pjan  of 
site,   with   garden   and   farm   land,   where   transportation    facilities   are  oharit?es?"° 
good,  preference  being  given  to  the  cottage  plan  of  construction,  and 
offices,  waiting'  rooms,  reception  rooms  and  other  administrative  rooms 
should  be  grouped  round  the  main  entrance  and  should  have  proper 
toilet  accommodation. 

(3)  Daylight  should  be  secured  in  all  parts  of  a  Hospital  or  Public  Lighting. 
Charity  by  a  sufficient  number  of  windows  properly  placed,  and  of  a 
simple  and  pleasing  pattern  and  arrangement.  The  total  window  area 
should  bear  a  proper  ratio  to  the  floor  area  and  windows  should  be  easily 
opened  and  closed.  There  should  be  no  dark  rooms,  eorriSors  or  corners 
in  any  Hospital  or  Public  Charity,  except  such  as  may  be  required  for 
stores  or  for  X-ray  departments.  Any  Hospital  or  Public  Charity 
that  lias  to  use  artificial  light  in  the  daytime  has  been  imposed  upon 
by  architectural  bhinders  which  add  greatly  to  the  cost  of  maintenance. 
Indirect  lightina'  at  night  for  wards  has  many  advantages. 

(3)  Good  natural  vefltilation  should  be  secured  by  windows  on  ventilation, 
opposite  sides  of  the  rooms  or  wards,  such  windows  to  extend  to  near  the 
ceiling.  With  a  sufficient  number  of  windows  so  placed  the  air  may  be 
kept  fresh  and  renewed  at  least  twice  every  hour  without  harmful  draft, 
especially  if  the  top  of  the  window  is  an  inward-opening  transom  hinged 
at  the  bottom.  Doors  and  fireplaces  help  to  secure  good  ventilation. 
Artificial  ventilating  systems  are  usually  more  or  less  expensive  and 
unsatisfactory,  and  should  never  be  installed  unless  with  a  positive 
assurance  and  guarantee  that  they  will  prove  workable.  At  the  present 
date  all  ventilating  systems  have  ]>roved  largely  speculative.  The  open 
windows  with  draft  shields  afford  probably  the  best  method  of  securing 
pure  air  in  a  satisfactory  manner.  Windows  and  doors  should  be  properly 
screened.  Every  room  must  be  j)rovided  with  means  for  direct  outside 
ventilation.     Air  should  be  admitted  near  each   radiator. 

In  places  where  the  aged  are  cared  for  an  open  screened   fireplace  Open  nrea. 
is  a  great  aid  to  ventilation,  and  is  desirable.     It  also  tends  to  the 
comfort  and  content  of  the  aged. 
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Floor  space  (4)  —  (a)   The  floor  space  required  in  wards  for  each  Public  Hos- 

in  hospitals,  ^.^j  patient  is  100  square  feet,  and  the  number  of  cubic  feet  required 

is  1,200,  provided  that  the  air  is  completely  changed  at  least  twice  every 

hour. 


Private 
hospitals. 


Public 

charities. 


(6)  The  floor  space  required  in  Private  Hospital  rooms  or  wards  for^ 
each  patient  is  120  square  feet,  and  the  number  of  cubic  feet  required  is 
1,500,  provided  that  the  air  is  completely  changed  at  least  twice  every 
hour. 

(c)  The  floor  space  required  in  dormitories  for  each  inmate  of  a 
House  of  Eefuge  or  other  Public  Charity  for  adults  is  80  square  feet,  and 
the  number  of  cubic  feet  900,  provided  that  the  air  is  completely  changed 
at  least  twice  every  hour. 

Orphanages.  (d)  The  floor  Space  required  in  dormitories  for  each  inmate  of  an 
Orphanage,  Infants'  Home  or  other  Public  Charity  for  Children  is  70 
square  feet,  and  the  number  of  cubic  feet  800,  provided  that  the  air  is 
completely  changed  at  least  twice  everj'  hour. 

Height.  (e)  The  general  height  of  each  storey  should  not  be  less  than  twelve 

feet  from  floor  to  floor. 

Day  Rooms  (/)   Day  rooms  vshould  provide  9^2  square   feet  of  floor  space,  for 

each  patient  or  inmate. 


Water 
Drainage. 


Balconies. 


Laundry. 


(5)  The  water  supply  shall  be  approved  of  by  the  Provincial  Board 
of  Health,  and  specimens  should  be  submitted  for  analysis  from  time  to 
time.  Bain  water  should  be  utilized  for  laundi-y  and  other  purposes. 
The  drainage  system  should  be  approved  of  by  the  Provincial  Board 
of  Health. 

(6)  The  provision  of  balconies  and  sun  rooms  is  one  of  the  chief 
improvements  in  the  modern  construction  of  institution  buildings.  They 
should  be  wide  enough  to  receive  beds  and  protect  them  from  the  weather. 
They  should  have  an  eastern,  western  or  southern  exposure  and  may  be 
protected  by  roofs,  glass,  wire  screens,  netting  or  awnings  as  may  be 
required  by  circumstances,  by  the  age  of  the  inmates  or  patients  or 
other  important  considerations.  It  is  advisable  and  necessary  that  the 
floor  of  the  balcony  and  the  floor  of  the  adjoining  room,  ward  or  corridor 
should  be  on  one  level  and  the  doors  giving  entrance  to  the  balcony 
should  be  wide  enough  to  allow  a  bed  to  be  wheeled  through.  These  open 
air  balconies  should  be  fireproof,  and  if  connected  by  iron  stairways 
from  floor  to  floor  make  suitable  fire  escapes.  They  are  of  great  value 
in  providing  open  air  for  the  aged,  for  the  infirm  and  for  infants  and 
children  as  well  as  for  the  open-air  treatment  of  patients.  The  ventila- 
tion and  lighting  of  the  wards  must  not  be  interfered  with  by  the 
verandah,  and  where  necessary  prism  glass  flooring  may  be  of  advantage. 

(7)  A  properly  equipped  laundry  turning  out  good  work  .systematically 
and  punctually  is  a  great  comfort  and  means  much  to  the  smooth 
running  of  any  institution.  It  is  likewise  a  great  economy.  A  poor 
laundry  is  one  of  the  greatest  e.vtravagances  a  hospital  can  have. 


The  laundry  should  be  located  so  that  the  noise,  odours,  and  jar 
■of  machinery  will  not  disturb  the  residents  of  other  parts  of  the  hos- 
pital:  hence,  it  should  never  be  immediately  under  a  ward.  It  should 
be  fairly  central  to  facilitate  collection  and  delivery  from  all  divisions 
of  the  hospital.  Space  permitting,  the  laundry  is  best  located  in  a 
separate  building  and  should  at  most  be  limited  to  two  working  floors. 

The  size  of  the  laundry  depends  upon  the  number  of  patients  and 
the  number  of  pieces  to  be  turned  out  weekly.  It  is  always  best  to 
plan  for  the  future,  either  by  allowing  sufficient  surplus  space  to  permit 
the  installation  of  additional  machinery  or  by  so  i)liinning  as  to  permit 
of  future  extension,  at  the  same  time  preserving  the  proper  arrange- 
ment. 

For  a  hospital  of  100  beds,  six  set  tubs  are  required,  also  two  requu-ea*"' 
washers,  one  mangle,  one  extractor,  one  body  ironer,  three  ironing 
tables,  gas  or  electric  irons,  one  40-gallon  soap  tank,  one  separate  steril- 
izing tub.  WTiere  clothes  cannot  be  dried  in  the  open  air  a  steam- 
heated  drier  is  essential.  Smaller  liospitals  should  arrange  their  equip- 
ment in  proportion. 

As  a  measure  of  safety  as  little  wood  as  possible  should  be  used  infonXucUon. 
the  construction  of  a  laundry.    Walls  of  glazed  brick  are  best.     Xeither 
plaster  nor  tile  is  satisfactory  for  laundry  walls,  because  steam  loosens 
riles   and   softens   the   plaster.      Cement   or  plain   smooth-faced   bricks 
painted  a  light  colour  are  very  good  and  are  easilv  cleaned. 

All  machinery  should  be  set  away  from  the  walls  a  sufficient  dis- Machinery 
Tance  to  permit  of  easy  clean in<r  on  all  sides,  and  all  machinery,  belts, 
etc.,  must  1)6  protected  by  wire  screens. 

Every  hospital  should  have  in  its  laundry  a  lar<re  cement  receiving 
tub  in  which  all  soiled  article?  brou<rht  to  the  laundrv  should  be  soaked 
lor  at  least  twelve  hours  before  beincr  laundried.  This  provision  no! 
only  facilitates  washing,  but  is  a  great  saving  to  clothing. 

All  floors,  walls,  tables,  and  machines  should  be  kept  clean  and  free 
from  dust,  oil  and  grease.  If  this  is  done  quantities  of  linen  will  be 
saved.  Tables  and  mangles  should  be  thorousrhly  dusted  every  morn- 
ing, for  dust  works  mischief  if  allowed  to  come  in  contact  with  damp 
clothes.  Cover  machines  and  tablas  at  night.  Clean  the  entire  laundrv 
regularly  and   often.     Inspect  driers  frequently  for  accinmilated   lint. 

Every  hospital  should  make  its  own  soap:  2r,  lbs.  of  potash,  36  lbs. |'°^''™^^*      . 
of  soap  grease.     Mix  in  caldron,  add  1.5  gals,  of  water:  simmer  for  IS 
hours,  then  add  water  to  make  100  gallons. 

Careful  rules  should  be  laid  down  for  the  care  and  use  of  blankets.  Care^of^ 
They  should  be  well  cared  for  in  the  hospital  wards  and  not  washed 
too  frequently.     Experience  teaches  that  it  is  economy  to  have  blankets 
dry-cleaned.     Blankets  are  very  seldom  properly  washed  in  an  ordinary 
hospital  laundry. 

The  prudent  and  economic  management  of  the  laundry  is  of  the 
utmost  importance  in  every  public  institution. 
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Savixg  of  Labodr. 


Rooms  self- 
contained. 


Labour 
saving. 


(8)  111  the  erection  of  all  new  buildings  and  additions,  and  in  any 
reconstruction  of  buildings  to  be  used  for  Hospitals,  Houses  of  Refuge, 
Refuges,  Orphanages,  Infants'  Homes  or  other  Public  Charities,  each 
ward  or  dormitory  should  be  self-contained,  and  special  attention  should 
be  paid,  having  due  regard  to  economy  and  fire  risk,  to  all  plans,  con- 
veniences and  contrivances  which  save  labour  and  assist  in  the  routine 
and  other  work  of  the  Institution.  Thus,  provision  should  be  made  for 
clothes  and  linen  closets,  elevators  or  waiters,  houje  and  other  telephones, 
laundry  chutes  for  soiled  linen,  chutes  for  ashes,  dust  and  other  waste, 
dustless  cleaning  apparatus,  convenient  transportation  of  persons,  food 
and  supplies  and  the  collection  of  waste.  Special  facilities  should  be  pro- 
vided for  the  handling  of  bread,  coal,  ice,  etc.  Elevators  should  be  of 
fireproof  construction  and  of  such  size  that  a  stretcher  or  bed  may  be 
conveniently  carried  by  the  elevator.  The  elevator  shaft  should  also  be 
fireproof,  and  the  building  made  as  fireproof  as  practicable. 


Woodwork. 


Floors  and 
walls. 


(9)  Woodwork  and  ornamentation  should  be  dispensed  with  as  far 
as  possible.  Door  and  window  framea  and  wainscoting  should  never 
be  seen  in  a  building  where  economy  in  domestic  .service  is  desired  and 
■  where  all  resting  places  for  dust  and  dirt  can  be  avoided.  No 
cracks,  crevices,  dark  corners  or  other  places  where  dust  collects  or  from 
which  it  is  hard  to  remove  dust  should  be  allowed.  All  junctions  where 
two  plane  surfaces  meet  should  be  rounded,  not  right-angled. 

Walls  and  floors  should  be  plane  surfaces,  easy  to  wash,  polish  or 
otherwise  clean.  Floors  or  floor  coverings  should  have  a  certain 
resiliency.  Where  the  walls  meet  ceilings  or  floors  the  corners  should 
be  rounded  to  a  cove.  The  floors  and  walls  of  operating  rooms  must  be 
made  as  non-absorbent  as  possible. 


No  deep 
basements. 


Location  of  Utilities. 

(10)  No  living-room,  including  refectory,  dining-room,  dormitory, 
bedroom,  sitting-room,  laundry,  kitchen,  workshop,  school-room,  recrea- 
tion-room or  other  living  room  should  have  its  floor  below  ground-level. 
Living-rooms  should  have  the  long  axis,  if  possible,  running  approxi- 
mately north  and  south  so  as  to  have  free  air  space  and  sunlight,  both 
mornins:  and  affernoon. 


Operating 
rooms. 


(11)  Operating-rooms  should  be  placed  so  as  to  be  easily  accessible 
from  the  stairways  and  the  elevator  and  should  have  one  large  window 
(northerly  exposure  preferred)  if  pos.sible,  directly  opposite  to  and  above 
the  operating  table.  Special  attention  should  be  given  to  providing 
reliable  artificial  light  to  be  used  when  required.  Anassthetazing  rooms, 
recovery  rooms,  sterilizing  equi})nieut  and  dressings,  also  washrooms  for 
surgeons  and  nurses  should  be  adjacent  to  the  operating-room,  and  the 
entrance  of  the  operating-room  should  be  wide  enough  to  admit  a. bed. 
Means  of  rapid  ventilation  and  heating  should  be  provided.  Every 
operating  room  should  be  provided  with  an  auxiliary  form  of  artificial 
lighting  ready  for  instant  use  if  required  at  night  in  the  event  of  the 
light  regularly  used  suddenly  failing  during  an  operation. 
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(12)  Toilet-rooms  s-hould  be  as  accessible  to  wards  as  possiblo.  bufToJi^t 
must  not  be  plac-ed  so  that  the  air  from  them  will  iiiid  its  way  into  other 
rooms  or  corridors.  They  may  be  jilaced  either  in  a  sanitary  fbwer  or  at 
the  corners  of  the  building,  with  a  cross-ventilating  lobby,  and  slxnild 
have,  if  possible,  windows  on  two  sides  opening  directly  into  the  outside 
air,  the  windows  being  placed  so  that  the  cross  current  of  air  is  between 
the  toilet  fixtunv  and  the  entrance  door.  The  crescent  form  of  seat 
is  to  be  preferred. 

The  floors  of  toilet-rooms  must   never  be  made  of  wood  or  other 
absorbent  material. 

At  least  one  toilet  should  be  provided  for  every  twelve   patients. 
Separate  toilets  must  always  be  ]>rovided  for  the  staff. 


-Vccessory 
rooms. 


(13)  Bathrooms  (tub  and  shower),  diet-kitchens,  serving-rooms  and 
workrooms  and  other  accessory  rooms  should  all  have  outside  ventilation 
and  should  be  placed  as  conveniently  as  possible  to  the  wards  to  which 
they  are  respectively  accessor}-.  This  facilitates  good  organization  and 
economical  management.  Sinks  and  hoppers  should  never  be  placed 
in  dark  corners,  nor  where  there  is  not  good  ventilation. 

The  placing  and  equipping  of  a  kitchen  is  of  great  importance,  lias 
raid  electricity  should,  if  possible,  be  made  available  for  cooking. 

(1-t)   Basements   and   cellars 'may   be   divided    and    subdivided    for  ^=»^'^"^«^"'^- 
store-rooms,  and  other  suitable  purposes.      Food  of  every  kind  should  be 
properlv  classified  and  stored  in  or  on  suitable  receptacles,  placed  in  cold 
rooms,  refrigerators  or  other  appropriate  places.     The  kitchen  shoxdd 
r^ot  be  in  the  basement. 

(15)  Suitable  mortuary  rooms  must  be  provided.  ^ooms.^'^^' 

Fire  Pretentiox  axd  Protectiox. 

(16)  The  presence  of  furnaces,  boilers,  engines,  stoves  and  laundrv'  Furnaces, 
machinery  in  the  main  building  of  an  Institution  increases  the  danger 

of  fire.  The  laundry  should  be  in  a  separate  building,  and  no  living 
rooms  should  be  placed  over  it.  The  appliances  for  the  drying  of  clothes 
should  be  of  the  most  efficient  description.  Laundry  machinery  .should  Laundry. 
have  attached  to  it  all  approved  guards  and  other  safety  appliances.  If 
possible  the  heating  plant  should  also  be  placed  in  a  separate  building,  or 
if  it  appears  to  be  necessary  to  place  it  in  the  main  building  the  floor, 
walls,  ceiling  and  all  the  immediate  surroundings  should  be  made  fire- 
proof. The  coal  bins  should  be  placed  as  near  the  furnaces  as  safety  will 
allow,  and  the  furnaces  should  not  be  too  close  to  main  stairways. 

All  boilers  in  hospitals,  County  Houses  of  Eefuge.  Refuges.  Orphan-  Boiiers=. 
ages  and   Infants'     Homes  will   hereafter  be   regularly   inspected   and 
certified  by  the  proper  officials.     All  requirements  must  be  provided. 

(17)  Fireproof  construction  is  now  regarded  as  necessarv  in  all  new  Fireproof 
buildings  and  additions  erected  for  Hospitals  and  Public  Charities  unless  tion. 
these  are  two  storeys  or  less  in  height. 

In   buildings   already   occupied    outside   iron   stairway    fire   escapes  Fire 
or  enclosed  "fire-tower"  stairways,  should  be  so  placed  in  .relation  to  **'^^''*®- 
interior   stairways   that   sufficient   means   of   escape   from    the   various 
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Hxlts. 


Electric 
wiring  and 
gas. 


parts  of  each  floor  may  be  provided.  Fire  escapes  should  be  reached 
through  doors  or  windows  cut  down  to  a  level  with  the  floor  and 
the  stairway  should  not  descend  at  an  angle  of  more  than  forty-five 
degrees  and  should  be  of  such  construction  as  to  permit  of  any  patient 
or  helpless  inmate  being  carried  down  safely.  A  sufficient  number  of 
exits  must  be  provided  and  exits  from  the  first  floor  and  basement 
should  be  located  near  the  stairway. 

•  No  timber  inserted  in  any  wall  shall  be  placed  within  nine  inches 
of  any  smoke-flue.  Electrical  wiring,  gas  pipes  and  all  other  appliances 
must  be  of  such  a  character  and  in  such  a  position  that  fire-risk  is  reduced 
to  a  minimum.     All  electric  wirintr  must  be  in  conduits. 


Precau- 
tiona 
against 
Are. 


7. —  (1)  In  all  Public  and  Private  Hospitals,  Houses  of  Refuge, 
Refuges,  Orphanages,  Orphans'  Homes  and  other  Public  Charities,  espe- 
cially where  the  buildings  not  being  of  recent  construction  are  not  wholly 
or  even  partly  fireproof,  every  care  must  be  taken  to  prevent  fire,  and 
every  preparation  must  be  made  so  that  in  the  case  of  any  fire  occur- 
ring it  may  be  extinguished  immediately.  The  lives  and  safety  of  the 
inmates  must  have  first  consideration. 


Inflammable 
materials. 


(2)  No  gasoline,  coal  oil,  paint  or  other  easily  inflammable  substance 
is  to  be  stored  within  any  Institution.  Fires  in  Institutions  have  some- 
times been  traced  to  the  accidental  ignition  of  such  materials  as  oily 
rags  and  oiled  paper.  The  greatest  care  must  be  exercised  to  prevent 
any  such  material  being  left  carelessly  about. 


Matches. 


Protection 
of  gas  and 
stoves. 


Candles 
and  lamps. 


(3)   Matches  should  not  be  in   the  possession  of  inmates, 
matches  only  should  be  used. 


Safety 


(4)  No  gas  jet,  gas  stove  or  other  fixture  should  be  near  or  in  con- 
tact with  wood,  furnishings  or  other  such  material.  Zinc  or  tin  should 
cover  and  protect  walls,  tables,  woodwork,  etc.,  in  proximity  to  such  fix- 
tures.    Swinging  gas  jet*  are  not  to  be  used  under  any  circumstances. 

(5)  Candles  and  lamps  must  not  be  used  unless  no  better  artificial 
light  can  be  had.  Electric  light  should  now  be  available  and  the  wiring 
must  be  properly  placed  and  insulated  in  conduits  so  as  to  avoid 
fire  risk. 


Night 
watch. 


Fire- 
alarms. 


(6)  Except  in  very  small  Institutions  with  less  than  twenty  inmates 
a  night  watch  or  night  nurse  should  be  employed  to  guard  against  fire 
as  well  as  to  supervise  the  inmates. 

(7)  All  officers,  nurses,  attendants  and  other  members  of  the  staff 
should  each  have  an  appointed  station  and  duty  in  the  case  of  fire  or 
fire-drill,  and  all  such  persons  should  be  required  to  be  perfectly  familiar 
v/ith  the  means  to  be  employed  to  remove  helpless  patients. 


Fire  drill.  (8)    A  Special  fire  signal  and  fire-drill  in  large  Institutions  are  recom- 

mended. 


Chimneys.  (9)   All  chimneys  should  be  kept  clean  and  swept  at  least  once  a  year. 
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(10)  In  all  Institutions  approved  appliances  for  extinguishing  fires '^pp"*"<=*^- 
must   be   provided    on    each    floor.     There    are    (a)   chemical    fire    ex- 
tinguishers,   (b).  standpipe  and  hose  of  sufiicient  length  to  reach  any 

part  of  the  floor,  or  (c)   water    pails    or    fire    buckets    on    each    floor. 
Stretchers  for  carrying  out  helpless  persons  are  requisite. 

(11)  Wide  interior  stairways,  preferably  of  fireproof  construction,  stairways 
must  be  provided  and  placed  so  that  every  inmate  may  be  quickly  and  tors, 
safely  removed  in  case  of  fire.     Elevators  and  elevator  shafts  must  be 
fireproof,  and  must  be  regularly  inspected  and  certified  by  the  proper 
oflReials.     Fireproof  walls  and  fire-doors  should  be  provided. 

(12)  Iron  stairways  or  fire  escapes  of  approved  construction  must  ^^ire^^^ 
be  placed  on  the  outside  of  all  Hospitals  and  Charitable  Institutions. 

Such  iron  stairways  must  be  joined  to  iron  platforms  and  balconies  on 
each  floor  and  easily  accessible  through  a  door  or  window.  Enclosed 
•■'  fire-tower  "  stairways,  capable  of  being  isolated  from  the  rest  of  the 
building  by  fire-doors  and  of  fireproof  construction  may  also  be  used. 

Saxitatiox. 

8.  Water  supplv.  drainaare  svstem  and  the  sv.stem  of  sewage  disposal  water  and 
in  all  Public  or  Private  Hospitals,  Houses  of  Kefuge,  Eefuges,  Orphan- 
ages and  Infants'  Homes,  where  these  systems  cannot  be  connected  with 

those  of  any  municipality,  must  be  approved  of  by  the  Provincio)  Board 
of  Health.  " 

9.  Garbage,  ashes,  dust  and  other  forms  of  dirt  and  waste  should  be  Garbage, 
disposed  of  with  promptness  and  rapidity.     Basement  doors  should  be 
provided  so  that  ashes  may  be  taken  away  in  the  least  laborious  and  most 
economical  manner  possible.     The  collection  of  garbage  and  all  other 

waste  should  be  thoroughly  supervised  so  that  nothing  but  waste  matter 
shall  find  its  way  into  the  garbage  tins,  and  this  waste  should  be  dry. 
The  garbage  tins  must  also  have  securely-fitting  lids,  and  no  unpleasant 
odour  should  be  allowed.  Everything  that  can  be  burned  should  be  dis- 
posed of  in  that  way.  An  incinerator  should  be  a  part  of  the  equipment 
of  all  large  Institutions.  Garbage  should  be  removed  at  least  once  daily, 
and  in  no  case  can  it  be  allowed  to  remain  longer  than  three  days.  Rub- 
bish should  never  be  seen  either  inside  or  outside  any  public  Institution 
and  anytliing  whatever  that  will  be  liable  to  attract  flies  must  be  strictly 
prohibited. 

10.  Flies  must  not  be  tolerated  in  any  Hospital,  House  of  Eefuge,  FUes. 
Eefuge,  Orphanage,  Infants'  Home  or  other  Public  Charity.  When 
flies  are  seen  in  any  public  institution  their  presence  is  always  due  to 
culpable  negligence.  OflScers  of  Institutions  are  always  at  liberty  to 
avail  theniiSelves  of  the  Government  Bulletins  on  this  and  similar  sub- 
jects, where  full  information  may  be  obtained.  Attention  is  specially 
drawn  to  the  importance  of- — 

(1)   Destroying  the  one  or  two  winter  flies  which  are  often  concealed  winter  and 
behind  pictures,  under  furniture,  or  in  warm  places,  such  as  the  kitchen  ^p'''"?  *i'^»- 
and  the  furnace-room,  and  destroying  at  once  the  first  flies  that  appear 
in  spring. 
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jvranure. 


Garbage.' 


Screens. 


(2)  Allowing  no  garbage,  manure,  or  other  material  where  flies  can 
breed  to  remain  about  or  near  the  In.stitution  for  more  than  one  clay  in 
summer  or  three  days  at  other  seasons  of  the  year. 

(3)  Wrapping  garbage  in  newspapers  or  otherwise  making  it  fly- 
proof  and  using  flyproof  covers  on  garbage  tins. 

(J:)  Providing  wire  screens  for  every  winduw  and  door,  to  be  placed 
in  position  in  May  and  kept  on  as  long  -as  may  be  necessary.  Excellent 
screens  have  been  made  by  the  inmates  in  some  Houses  of  Refuge. 


Sweeping 
and  dusting. 


11.  Cleaning,  dusting,  sweeping  and  all  similar  processes  in  any 
Hospital,  House  of  Eefuge,  Eefuge,  Orphanage,  Infants'  Home  or  otber 
Public  Charity  shall  be  done  with  due  regard  to  the  laws  of  health  and 
sanitation.  Dry  dusting  and  sweeping  cannot  be  allowed,  and  in  every 
case  some  efl'eetive  mode  of  preventing  the  dust  from  rising  and  being 
carried  from  place  to  place  must  be  employed.  Painted,  stained  and 
polished  surfaces  and  those  that  can  be  cleaned  without  hard  labour  are 
suitable  for  the  floors,  walls  and  other  parts  of  public  institutions,  and 
all  car]iets  and  rugs  should  be  easy  to  remove  and  clean  in  the  open  air. 


Cake  of  Supplies. 


riircliase  o 
stores  and 
supplies. 


:Stock  booli 
must  be 
Icept. 


Care  of 
stores  and 
supplies. 


1'2.  The  cost  accounting  of  all  supplies,  stores,  food,  drugs,  alcohol 
and  other  things  received  and  used  in  Hospitals  and  Public 
Cliarities  fovm  an  important  part  of  the  niaiiaacincnt  of  an  institution. 
It  should  be  clearly  understood  that  the  Superintendent  is  responsible 
for  the  care  and  distribution  of  all  and  each  of  the  above  and  for  keeping 
a  record  of  the  same.  Proper  and  separate  places  should  be  provided 
and  used  for  the  safe  keeping  of  supplies  and  stores,  and  as  a  rule 
they  should  be  under  lock  and  key.  Poisonous  substances  should  be 
prx)perly  labelled,  always  under  lock  and  key,  and  under  the  charge 
of  a  competent  person.  Supplies  should  be  frequently  inspected  and 
articles  of  a  perishable  nature  should  be  refrigerated  and  otherwise 
cared  for  so  that  no  waste  will  occur  and  that  the  best  po.=sible  use 
may  be  made  of  everything.  In  purchasing  supplies  ugard  should 
be  had  to  season,  quality,  quantity,  state  of  the  markets,  personal 
inspection,  local  considerations  and  all  other  suitable  and  advantageous 
matters,  and  the  relative  merits  of  open  purchase  and  tender  should 
not  be  forgotten.  Eggs  and  butter  may  often  with  great  advantage 
be  contracted  for  about  June  1st  of-  each  year.  Supplies  received  should 
be  carefully  weighed  on  scales  and  checked  over  to  prevent  mistakes. 

Fruit,  vegetables,  meat,  poultry,  dairy  products  and  all  other  farm 
,  and  garden  products,  should  be,  as  far  as  possible,  produced  and  sup- 
plied for  each  Institution  from  its  own  garden  or  farm. 

M  the  end  of  each  month  a  record  of  the  cost  of  food  supplies  per 
inmate  ~lio\d(1  be  niadc  ami   ro]iorti>d  to  the  Board  td'  .Management. 


Beds. 


-Beds  13.  AH  beds  for  use  in  Hospitals  and  Public  Charities  should  be  of 

standard  length,  height  and  widtli  (fi  ft.  3  in.  x  3  ft.  x  25  in.)  and  for 
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the  use  of  one  person  only.  They  should  be  of  metal,  constructed  at 
Ontario  Eeformatory  Industries,  and  should  be  furnished  M-ith  springs 
attached  to  metal  sides  of  bed,  a  mattress,  properly-protected,  and  sheets 
(which  should  be  changed  at  least  every  alternate  week)  and  a  sufficient 
quantity  of  warm  beilclothing.  Cots  for  infants  and  young  children  may 
be  of  smaller  size  and  lower  in  proportion. 

U.  On  admission  to  any  Hospital.  House  of  Eefuge,  Kefuge,  Orphan-  ^/j'JJJ^I't"^. 
age.  Infants'  Home  or  other  Public  Charity  an  inmiate  should  receive  a 
full  bath,  and  his  or  her  clothing  should  be  fumigated,  if  necessary. 

All  inmates  should  have  a  full  bath  at  least  once  a  week,  and  there  Baths, 
should  be  at  least  one  bath  for  every  ten  or  twelve  inmates.     Shower 
haths  should  be  jn'ovidcd   for  men  in  every  institution. 

The  instructions  on  disinfection  i.ssued  l)v  the  Provincial  Board  ofDisinfec- 

.     ^       .         .  .       ,    tion.  rules 

Health  of  Ontario  should  be  followed  whenever  dismtection  is  required,  for. 
The  simple  method  of  generating  gas  by  pouring  formaldehyde  solution  Formaide- 
over    ilie    crystals   of    potassium   jiermanganate   in    an   open   vessel   is  malfg^nat^e 
strongly  recommended.     It  has  the  advantage  of  absolute  simplicity  in  ^'g^'^fj^^^ 
operation,   requires   no  special   M]iparatus.   nor  the  use  of  fire,  and  inj^'^JJ™',, 
practice  has  been  found  to  be  nnusunlly  cHicient. 

15.  The  condition  of  these  sanitary  conveniences  is  always  important  ToUets. 
and  nothing  more  clearly  indicates  the  standard  of  cleanliness  and  the 
faithfulness  with  which  proper  suijervisiou  is  carried  out.    Toilets  should 

be  easily  accessible  and  should  have  outside  cross  ventilation.  At  least 
one  toilet  should  be  provided  for  every  ten  or  twelve  persons.  In  the 
case  of  the  aged  and  of  young  children  one  toilet  should  be  provided  for 
every  eiglit  or  nine  inmates.  Inattention  to  such  matters  causes  suffer- 
ing and  distress.    Toilets  should  always  be  private  and  properly  screened. 

16.  In  Hospitals  or  Public  Charities  where  the  aged  or  young  chil- Heating, 
dren  or  infants  are  cared  for  the  temperature  should  not  be  allowed  to 

fall  below  fi8°  to  70°.  Thermometers  should  be  placed  in  the  different 
wards  and  dormitories.  Bathing  and  dressing  iu  the  case  of  the  ageil 
or  infants  should  be  attended  to  in  a  room  where  the  temperature  is 
about  70°.  Means  of  external  warmth,  such  as  hot-water  bottles,  are 
essential  to  the  proper  care  of  young  infants.  At  night,  if  such  means  Tempera- 
of  external  warmth  are  provided,  the  temperature  of  sleeping  rooms  and'""^^'  • 
dormitories  may  be  from  60°  to  6.5°  in  the  case  of  infants  and  the  aged. 
For  robust  and  healthy  persons  a  temperature  of  about  60°  to  6.5°  in  the 
daytime  and  55°  to  60°  at  night  is  preferable. 

F.'\itii,Y  Life. 

17.  It  is  important  that  inmates  of  Hospitals  and  Public  Charities '^"''""■•''• 
should  be  kept  in  touch  as  far  as  it  is  possil)le  consistently  with  their 

own  be^t  interests  with  the  outside  world.  Suitable  opportunities  should 
be  made  for  visitors  and  friends  of  the  inmates  to  visit  the  Institution, 
and  the  relatives  and  friends  of  any  inmate  should  at  once  be  notified 
of  illness,  accident  or  any  other  important  event  happening  to  such 
inmate.  It  is  especially  necessary  that  children  should  be  kept  in  touch 
with  the  outside  world,  so  that  they  can  take  their  part  in  normal  family 


IC, 


Family 
training. 


life  as  soon  as  possible.  Orphanages,  Infants'  Homes  and  other  Public 
Charities  for  children  are  not  to  be  looked  upon  as  places  where  children 
are  to  remain  from  year  to  year.  They  should,  if  possible,  be  sent  to 
Public  Schools  where  they  will  associate  with  children  other  than  those 
belonging  to  the  Institution.  An  Institution  is  merely  a  place  where 
children  are  cared  for  and  sheltered  for  a  brief  period  until  they  can  be 
replaced  in  their  own  homes  or  a  home  found  for  them.  It  is  a  grave 
wrong  to  a  child  to  deprive  him  or  her  of  the  best  preparation  for  life, 
which  can  only  be  given  in  a  home  and  to  a  member  of  a  family  circle. 
The  one  great  exception  to  this  rule  is  the  feeble-minded  child.  Under  no 
circumstances  should  such  children  be  sent  out  to  homes  where  they  will 
only  do  great  harm  to  themselves  and  others.  Provision  sliould  be 
made  for  such  children  by  the  school  authorities  of  the  municipality. 

In  connection  with  all  these  matters  it  is  of  very  great  importance 
that  a  correct  and  full  record  of  the  history  of  each  child  should  be  kept. 


Serious 
illness. 


18.  Any  grave  or  alarming  symptoms  of  illness  in,  or  serious  accident 
to  any  patient,  inmate,  orphan,  child,  infant  or  other  resident  in  any 
Hospital  or  Public  Charity  must  be  reported  at  once  to  the  physician  in 
charge  and  also  to  the  Superintendent,  and  it  shall  be  the  duty  of  the 
Superintendent  to  cause  the  friends  of  such  inmate  or  resident  to  be 
informed  at  once  of  such  condition  or  occurrence. 


Deaths. 


19.  Any  death  occurring  in  any  Hospital  or  Public  Charity  shall  be 
notified  immediately  to  the  Superintendent,  and  it  shall  be  the  duty  of 
the  Superintendent  at  once  to  inform  the  friends  of  the  deceased  or  the 
responsible  authority  or  person  by  whom  he  or  she  was  placed  in  the 
Institution,  in  writing,  of  such  death  and  to  see  that  every  attention  and 
respect  is  paid  to  the  remains  and  that  the  body  is  properly  prepared  and 
ckthed  before  being  removed  from  the  institution.  The  coroner  must 
be  notified  of  any  death  which  there  is  any  reason  to  suspect  was  due  to 
iinnatural  causes.  Facilities  shoiild  be  afforded  for  pathological  work. 
Autopsies  should  be  permitted  with  the  approval  of  the  Sujierintendent 
and  friends  of  the  deceased.    - 


Religious 
services  and 
recreation. 


20.  Clergymen  of  the  different  churches  and  other  church  workers 
should  at  all  suitable  times  be  welcome  visitors  to  public  Institutions  and 
every  opportunity  should  be  given  to  the  inmates  to  attend  religious  ser- 
vices from  time  to  time.  All  reasonable  recreations,  such  as  reading, 
playing  games,  music,  open  air  walks  and  other  enjoyments  in  the 
grounds  and  in  the  open  air  are  to  be  encouraged.  Where  at  all  possible 
rooms  should  be  provided  for  play,  rest  and  recreation. 


Indoor  and 

outdoor 

recreation. 


21.  Provision  shall  be  made  in  existing  Institutions  as  directed  by 
the  Inspector,  and  in  all  buildings  and  Institntions  hereafter  constructed, 
for  suitable  indoor  recreation  and  living  rooms  in  addition  to  rooms  used 
for  dormitories  and  refectories,  and  there  shall  also  be  adequate  grounds 
and  outdoor  facilities  for  change  and  recreation. 
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The  Feeble-Minded. 

22.  There    are    found    in    all    Hospitals    and    Houses    of    Refuge,  defective 
Orphanage?,  Infants*   Homes  and  other  Public  Charities  persons  who  ^''^^°"^^^,g 
are  so  feeble-minded  that  thev  are  not  able  to  care  for  themselves.    These  strict 

..  »-ni_i    custodial 

should  be  reported  immediately  on  admission  to  the  Inspector  ot  ieeblecare. 
ilinde'd,  Parliaiiient  Buildings,  Toronto,  so  that  steps  may  be  taken  to 
luive  the  municipality  to  which  these  feeble-minded  children  or  adults 
belong  make  provision  for  the  same  in  order  that  they  may  have  proper 
custodial  care  and  be  prevented  from  propagating  their  species. 

Recreation-  axd  Home  Comforts  for  Officers  axd  Staff. 

23.  In  all  Institutions  it  is  desirable  that  in  addition  to  separate  bed- Employees' 
n'om    acfonimodation    for    domestic    employees    a    sittmg-room    should 

be  provided.  It  is  also  required  that  two  weeks'  holiday  in  the  year,  Holidays, 
and  .'some  time  off  duty  during  the  day,  in  addition  to  time  for  meals, 
shoulrl  be  given,  and  that  a  record  of  this  should  lie  open  to  inspection. 
Bedrooms  for  men-servants  and  women-servants  should  be  in  different 
parts  of  the  building  and  proper  and  separate  toilet  and  bath  accommo- 
dation must  also  be  provided. 

24.  The  accommodation  assigned  to  the  Superintendent,  officers  and  f°^^^  ^°'" 
staff  who  make  their  home  in  the  Institution  should  be  of  the  most  com- 
fortable   and    convenient    character    consistent    with    the    work,    needs 

and  fiiiancial  position  of  the  Institute.  In  Hospitals  and  other  Institu- 
tions where  nurses  and  others  are  on  duty  at  night  care  should  be  taken 
to  provide  sleepins  accommodations  for  them  during  the  dav  in  a  quiet  Night 

-,  ,      ,        ■         .  1  "  •    1     1      •        nurses. 

part  of  the  building  and  never  m  beds  that  have  been  occupied  during 
the  previous  night.  Each  officer  and  nurse  should  have  a  separate  bed- 
room. 

The  hours  of  work  for  members  of  the  staff  should  be  arranged  so  as  Hours, 
to  allow  sufficient  time  for  meals  and  an  hour  or  two  off  duty  every  day 
between  7.00  a.m.  and  7.00  p.m.  Xurses  should  never  be  on  duty  more 
tiian  twelve  hours  out  of  the  twenty-four  and  should  have  an  afternoon 
off  dutv  cac!i  week.  Tl'  •  e''T'''-hou"  svste'u  is  on  tiial.  A  reason- 
ab'e  vacati^i"  should  be  allowed  to  each  member  of  the  staff  during  the 
vear  ^  satisfactory  substitute  being  provided  by  the  management,  if 
necessary. 

Additioxal  Regulations  for  Hospitals. 

25.  The  standard  of  Hospital  accommodation  for  cities  of  100,000  Hospital 
population  is  at  least  five  beds  for  every  1.000  inhabitants,  for  a  corre-  tion?™™" 
sponding  number  in  smaller   cities,  four  or   five   beds,   and   in   towns 

three  or  four  beds.     The  modern  tendency  is  to  decrease  the  number 

of  beds  in  each  ward  to  12  or  even  6.     A  Hospital,  either  Public  or  Definition. 

Private^  shall  be  deemed  to  be  any  building  or  other  place  where  the 

sick  or  injured  are  received  and  treated  or  where  maternity  patients 

are  cared  for. 

ror  every  Hospital  there  shall  at  all  times  be  a  chief  E.xecutive  sunerin- 
offieer.  nn^iointe-l  bv  the  Board  of  Ooveniors  or  otlier  rospon--'blii  nuthor- 
itv.  resident  on  or  near  the  premises,  who  shall  be  responsible  for  the 
general  condu'-t  and  manasrement  of  all  the  affairs  of  the  Hospital  and 
shall  be  known  as  the  Superintendent  thereof. 

2  O.K. 
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Nurses. 

Number   to 
be  em- 
ployed. 


Health 
centre. 


Medical 

Advisory 

Board. 


DlspensiriK 

of 

Medicines 


Observation 
wards. 


On  appointment  of  such  Superintendent  a  statement  of  his  or  her 
qualifications  shall  be  notified  to  the  Inspector  by  the  Secretary  of  the 
Hospital  within  seven  days  of  the  date  of  such  appointment. 

^G.  Xurses  mu.st  not  be  overworked.  Froiu  iiw  to  seven  patients, 
according  to  circuiiistauce.s,  shouhl  l)e  the  limit  of  ordinary  ward  work 
for  a  nur.se,  except  in  typhoid  fever,  when  no  mirse  should  have  more 
than  two  patients. 

Chaplains,  visitors,  social  service  officers,  paid  and  voluntary,  and 
other  outside  officials  may  be  appointed  at  the  will  and  discretion  of  the 
responsible  authority  or  governing  body,  and  every  effort  shall  be  made 
by  all  Hospitals  through  their  (iovevnors.  .Stati'  and  OtHcers,  not  only  to 
cure  a.nd  relieve  the  patients,  but  to  b?  an  educational  health  centre  for 
the  coninniiiity  and  to  co-operate  with  otiier  benevolent  agencies  in 
ctt'e(.-tive  social  service. 

Medical  Advisoky  Bo.ved. 

27.  Every  Hospital  receiving  aid  under  The  Ho(:iiitals  and  Charities 
Institutions  Act  shall,  in  addition  to  the  Board  of  Governors,  or 
Board  of  Trustees,  have  a  Medical  Advisory  Board  of  not  fewer  than 
five  members  of  the  Medical  staff  of  the  Hospital,  selected  by  them- 
selves, whose  duty  it  shall  be  to  advise  the  Board  of  Governors  or  other 
governing  body  of  the  Hospital  on  all  matters  affecting  the  Hospital 
which  may  have  any  reference  to  or  bearing  upon  medical  or  professional 
matters,  and  whose  advice  sliall  be  laid  before  the  Board  as  often  as 
may  be  necessary,  but  not  less  frequently  in  any  case  than  once  during 
the  year. 

DlSPEXSIXG   OF    PRUG.S. 

28.  N"o  nurse  or  other  person  in  any  hospital  or  charitable  institu- 
tion in  Ontario  shall  be  allowed,  without  the  special  order  of  a  legally 
qualified  medical  practitioner  and  then  only  under  exceptional  circum- 
stances in  an  einergencv,  to  prescribe,  di.spense  or  compound  Morphine, 
Strychnine,  Arsenic,  Aconite,  Digitalis.  Atropine,  or  other  poisonous 
drugs,  bnt  a  nurse  may,  when  necessary,  be  permitted  to  dis]iense  the 
remedies  named  in  sub-section  A  of  Section  2S  of  the  Pharmacy  Act. 
Chapter  IGf.  E.S.O.   1914.  "      ■ 

Admitting  Department. 

29.  Every  Public  Hospital  receiving  aid  under  the  above-mentioned 
Act  should  provide  and  set  aside  one  or  more  suitable  wards  or  rooms, 
properly  equipped  and  furnished,  to  be  known  as  an  Admitting  Depart- 
ment or  Observation  Ward,  and  every  Superintendent  or  other  Officer, 
upon  receiving  a  new  patient,  for  admission  to  such  TTos])ital.  should 
before  admitting  such  new  patient  to  contact  with  the  other  inmates  or 
patients,  cause  him  or  her  to  be  placed  in  such  Admitting  Department 
until  he  or  she  has  been  seen  and  examined  by  th^  physician  on  duty  and 
certified  by  such  Physician  to  be  free  from  any  communicable  disease. 
Such  certificate  shall  include  a  statement  in  the  case  of  children  as  to 
the  bacteriological  report  of  a  culture  taken  from  the  throat  of  such 
new  inmate  or  patient.  Sections  in  and  20  of  the  Act  relating  to  the 
necessity  of  hospitals  admitting  all  patients,  not  suffering  from  a  com- 
municable and  notifiable  disease,  are  applicable  only  to  patients  resid- 
ing in  the  Province  of  Ontario. 
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Every  such  hospital  shall  also  keep  at  all  time?  an  adequate  suppl.V  fa^c^lfe  w 
of  vaccine  matter  in  accordance  with  the  proyisions  of  the  Vaccination  be  k^pt^ 
Act. 

Payment  for  Patients. 

30.  A  non-paying  patient  is  a  patient  who  is  admitted  and  cared  for  Non-paying 
free  e.xcept  what  is  contributed  to  his  or  her  support  by  the  municipality, 

but  in  no  case  shall  a  patient  be  classed  as  a  non-paying  patient  if  a 
gratuity,  bequest  or  gift  is  received  by  the  hospital  in  lieu  of  any  charge 
that  might  have  been  made. 

31.  An  indigent  patient  must  be  considered  as  one  without  means  to  indigent 
pay  at  least  one  dollar  per  day  for  Hospital  care  and  treatment  at  the 

time  of  his'  admission,  having  regard  not  only  to  the  patient's  available 
means,  but  also  to  those  dependent  upon  the  patient  at  home. 

The  Hospital  Act  provides  (section  23)  that  for  any  charges  paid  by 
a  municipal  corporation  the  patient  or  his  executors  or  administrators 
shall  be  liable  as  for  a  debt  due  to  such  municipal  corporation. 

"  Resident "'  as  applied  to  a  municipality  shall  mean  and  include  any  Resident, 
person  who  has  resided    in    such    municipality    continuously    for  three 
months  or  who  not  having  resided  therein  continuously  for  such  three 
months  was  actually    employed    therein    immediately    prior    to  being 
admitted  to  any  hospital. 

33.  Any  person  who  within  a  month  previous  to  his  admission  to  a  Employee. 
Hospital  was  employed  as  outlined  in  section  7  of  section  23  of  the  Act 
relating  to  Hospitals  shall  be  deemed  an  employee  as  named  in  the  above- 
named  section. 

33.  When  an   indigent   patient  is  admitted   to  a   Hospital   without  indigent. 
a  municipal  order  for  such  admission,  or  when  no  arrangement  has  been 
rftade  by  the  municipality  for  the  care  of  its  indigents  at  that  hospital, 
a  printed  notice  in  accordance  with  section  23  of  the  Act  relating  to 
Hospitals  should  be  sent  in  the  following  form : 

Name  of  Hospital.  Notice  to 

'■  municipali- 

ties. 

Location  19 

To  the  Clerk  of  the  Municipality  of 

You  are  hereby  notified  that  who 

represents  self  as  being  a  resident  of  the  Municipality  of 

was  admitted  as  a  patient  to 
the  above-named  Hospital  on  the  day  of  19 

The  age  of  the  said  is  stated  to  be 

years. 

The  said  _         has  been  a  resident  of  your 

Municipality  for  the  past  ,  residing  at 

The  said  is  an  indigent  person  under 

Provincial  Eegulations  for  Hospitals  and  under  the  provisions  of  the 
statute  in  that  behalf  made  and  provided  the  Municipality  of 

is  liable  to  pay  to  this  Hospital  the  charges  for  the  treatment 
of  the  said  patient  at  a  rate  of  $1.00  per  day  and  in  case  of  death  to  pay 
burial  expenses. 
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Unless  within  fourteen  days  after  the  mailing  of  this  notice  you  notify 
the  Superintendent  of  the  Hospital  by  registered  post  that  such  patient 
is  not  a  resident  of  the  said  Municipality,  with  a  satisfactory  proof 
thereof  will  be  deemed  to  be  a  resident  of  it. 

Yours  truly, 


Accounts. 


Grants. 


Non-paying 
patients. 


Time  limit. 

Children. 

Infants. 
One  day. 

Last  day. 


Discharge. 


Inspection. 


Superintendent. 

All  accounts  for  maintenance  of  a  patient  in  a  Hospital  or  Sana- 
torium for  Con-sumptives  must  be  rendered  to  the  Municipality  every 
three  months  and  shall  then  become  payable. 

Provincial  Grants. 
34. —  (1)  An  annual  Provincial  grant,  as  fixed  from  time  to  time  by 
the  Lieutenant-Governor  in  Council,  is  made  for  all  patients  in  a  hos- 
pital during  the  first  ten  years  of  its  existence  irrespective  of  what  sum 
is  contributed  by  the  patients  themselves.  During  the  past  year  (1914) 
the  Provincial  grant  was  $232,000. 

(2)  After  a  hospital  has  been  in  e.xistence  for  ten  years  the  grant  is 
paid  only  for  patients  for  whose  maintenance  $7.00  per  week,  or  less, 
is  contributed. 

(3)  In  all  cases  the  limit  is  120  days,  and  if  patients  remain  in  the 
hospital  longer  than  that  period,  the  Refuge  rate  of  seven  cents  per  day 
is  allowed. 

(4)  Children  over  one  year  and  under  twelve  years  are  allowed  for  at 
the  rate  of  seven  cents  per  day. 

(5)  No  allowance  is  made  for  infants  under  one  year  of  age. 

(6)  Patients   admitted   and   discharged   on   the   same   day  are  not 

allowed  for. 

\  , 

(7)  The  day  of  departure  must  not  be  included  in  the  number  of 

days'  stay  of  any  patient. 

(8)  Monthly  returns,  on  forms  supplied  by  the  Inspector,  showing 
admissions,  discharges  and  deaths  during  the  month,  must  be  forwarded 
to  the  Department  on  the  first  day  of  each  month.  These  are  tabulated 
at  the  Department  and  form  the  basis  upon  which  the  Provincial  grant  is 

allotted   to  each   Hospital   according  to   the  number   of   days'   stay  of 
patients. 

(9)  Patients  should  not  be  entered  on  the  monthly  "Discharge" 
sheets  until  they  are  actually  discharged  from  the  hospital  wards;  nor 
should  tliey  be  entered  as  discharged  at  the  end  of  the  fi;-c;il  year  (30th 
September)  if  they  are  still  remaining  in  hospital. 

(10)  No  Provincial  grant  shall  be  paid  tn  anv  Hospital  or  Charitable 
Institution  unless  the  Inspector  reports  that  all  the  requirements,  such 
as  accommodation,  ventilation,  discipline,  management,  etc.,  have  been 
found  on  inspection  to  be  perfectly  satisfactory. 
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(11)  Tn  the  case  of  the  death  of  a  patient  the  name  and  number  of  Death, 
days'  stay  shoiikl  not  be  repeated  by  an  entry  on  both  the  "Disoharge" 
sheet  and  the  "Death"  sheet.    Eeport  the  same  on  the  "Death"  sheet  only. 

(12)  Tlie  cheeking  of  the  monthly  Returns  in  the  Inspectors'  Depart-  Numbers, 
ment  would  be  greatly  facilitated  if  the  marginal  numbers  opposite  the 
names  of  the  patients  were  made  to  correspond  on  the  Admission  and 
Discharge  sheets.    For  example,  the  number  given  to  a  patient  on  the 
Admission  sheet  should  also  be  the  number  given  to  the  same  patient  on 

the  Discharge  .sheet,  or  Death  sheet,  as  the  case  may  be. 

(13)  The  columns  in  the  Monthly  Returns  showing  the  days'  stay  Totals. 
of  patients  should  be  added  up  at  the  foot  of  each  page  and  the  totals 
carried  forward  to  the  end. 

Tuberculous  Patients. 

3.5.  All  Hospitals  receiving  public  aid  shall  admit  and  care  for  Tuberculous 
patients  having  tuberculous  disease  who  apply  for  admission  thereto, 
provided  there  is  no  Sanatorium  for  Consumptives  in  the  County  in 
which  the  Hospital  is  located,  and  shall  treat  and  isolate  them  as  may  be 
necessary  in  their  best  interests  and  in  the  best  interests  of  others,  and 
such  patients  shall  not  be  discharged  except  when  improved  or  cured  so 
as  to  be  able  to  care  for  them.selves,  unless  their  immediate  and  comfort- 
able removal  to  a  Sanatorium  has  been  provided  for.  In  no  case,  how- 
ever, shall  the  number  of  patients  having  active  tuberculous  disease 
exceed  five  per  cent,  of  the  total  capacity  for  patients  at  any  single 
Hospital. 

Maternity  Wards. 

36.  Maternity  patients  and  their  young  infants  shall  in  no  case  be^^gntg.^ 
placed  in  wards  along  with  other  patients,  but  shall  be  placed  in  a  suit- 
able and  separate  ward,  and  a  properly  equipped  room  for  accouchement 

shall  be  provided  and  also  a  nursery  where  the  infants  may  be  cared  for, 
which  shall  have,  if  possible,  a  southern  exposure  and  a  balcony  or  other 
outdoor  ward  attached. 

In  small  hospitals  a  private  ward  may  be  temporarily  utilized  for  a 
maternity  ward,  if  necessary. 

37.  In   all   Maternity   Hospitals   infants   must   be   nursed   by   their  Feedingr  of 
mothers.      Mcniliei's  of  tlie  nursing  nnd  medical  stafF.  especially  the  head 

nurse  of  the  Maternity  Ward,  must  in  future  give  personal  attention  to 
this  matter,  and  secure  it  as  a  first  consideration  in  infant  care,  as  it 
often  means  the  infant's  life.  Only  on  a  written  order  stating  the  cause 
which  prevents  the  mother  from  nursing  her  child,  signed  by  the  Hos- 
pital Superintendent  and  the  attending  physician  in  the  Maternity 
Ward  or  Hospital,  is  this  regulation  to  be  set  aside.  Infants  must  be  fed 
and  nursed  at  regular  hours  according  to  a  schedule.  In  exceptional 
cases  where  an  infant  cannot  be  nursed  by  the  mother,  the  feeding  of 
such  infant  should  be  under  the  direction  of  a  physician  and  the  rules 
of  surgical  cleanliness  must  be  observed  in  the  care  of  the  feeding-bottle 
and  nipple  and  of  the  care  and  preparation  of  the  milk.    No  person  or 
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persons  shall  take  away  or  cause  to  be  taken  away  a  newborn  or  young 
infant  from  his  or  her  mother,  thus  interfering  with  the  child's  right  to 
life  and  health. 

Dietary. 

Dietary.  38.  Great  care  and  attention  shall  be  given  to  the  food  provided  for 

the  patients  and  also  for  the  officers,  nurses,  staff  and  employees  in  every 
Public  Hospital  to  secure: — 

Nutrition.  (1)   Proper  nutrition  of  the  patients  and  others  under  the  direction 

of  the  medical  staff  and  the  dietitian. 

Economy.  -  (9)   Careful  and  economical  purchasing  and  storing. 

Preparation.  (3)  Appetizing  and  skilful  preparation  and  cooking  with  perfect 
cleanliness  and  proper  serving. 

Variety.  (4)   The  avoidance,  as  far  as  possible,  of  monotonous  or  routine 

arrangement  of  the  daily  menu.     Domestic  Science  must  be  regarded 

hereafter  as  a  necessan'  part  of  a  nurse's  practical  training,  and  to  that 

end  each  Hospital  of  40  beds  or  more  must  have  a  regularly  qualified 

-  "         dietitian.     See  page  33. 

Social  Service. 

•lothing  39.  It  shall  be  the  duty  of  the  Hospital,  through  its  Social  Service 

:.T,d  sneiter.  Dgpartment  or  otherwise,  as  the  Superintendent  may  direct,  to  see  that 
patients  discharged  from  the  Hospital  are  properly  clothed,  and  also, 
especially  if  they  are  strangers  or  foreigners,  that  they  have  somewhere 
to  go,  unless  they  are  fully  recovered  and  furnished  with  money  or 
employment. 

FrRNisiiixo  AND  Eocirin;xT. 
Furnishing  ^.Q    T;\^ards,  opcrating-rooms,  kitchens  and  all  other  rooms  shall  be 

and  equip-  '      '  .  ,    .  .        ,     ,     ,         •,    i  t  t       t  i. 

ment.  furnished  and  equipped  m  a  simple  but  suitable  and  adequate  manner. 

Additional  Regulations  for  Private  Hospitals. 

41.  A  Private  Hospital  shall  be  deemed  to  be  a  house  in  which  two 
or  more  patients  are  received  and  lodged  at  the  same  time. 

Section  27  of  The  Hospilalfi  and  Charitable  Tnsfitulions  Act  pro- 
vides as  follows : — 

License.  "  >^o  house  shall  be  used  as  a   Private  Hospital  except  under  the 

authority  of  a  license  issued  by  the  Provincial  Secretary  under  the  Act. 

Penalty.  "  If  any  house  is  used  as  a  Private  Hospital  in  breach  of  this  section 

the  occupier  and  all  persons  concerned  in  the  management  of  the  Hos- 
pital shall  severally  incur  a  penalty  not  exceeding  twenty-five  dollars 
($25.00)  for  every  day  during  which  such  u.^e  is  continued." 
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42.  Every  liouse  used  as  a  Private  Hospital  shall  be  reasonably  clean,  ^j^jj^i,'^"" 
well    ventilated,    comfortable,    and    suitably    furnished,    and    otherwise 
properly  managed  and  conducted,  and  no  room  or  apartment  of  the  same 

shall  be  allowed  to  be  untidy  or  insanitary  or  neglected  or  lacking  in 
cleanliness  in  any  way. 

43.  Every  patient  in  a  Private  Hospital  shall  have  a  separate  bed  Bed. 
for  his  or  her  own  use.  and  every  infant  or  child  in  a  Private  Hospital 
shall  have  a  .separate  bed  or  cot  for  his  or  her  own  use. 

41.  Xo  person  or  persons  in  any  Private  Hospital  shall  give  to  any  Drugs, 
infant,  child  or  other  patient  any  medicine  or  drug  or  any  alcoholic 
liquor  without  the  order  of  a  legally  qualified   physician. 

Every  infant  under  nine  months  of  age  in  a  Private  Maternity  Hos-Feemngof 
pital  shall  be  nursed  by  his  or  her  mother  and  as  in  Ttogiilation  37  above. 
except  that  the  signatiire  of  the  Medical  Officer  of  Health  of  the  Muni- 
cipalit\'  or  his  Deputy  shall  be  required  instead  of  the  signature  of  the 
Hospital  Superintendent.  No  person  or  persons  shall  take  away  or 
cause  to  be  taken  away  a  newborn  or  younsr  infant  from  his  or  hor 
mother,  thus  interfering  with  the  child"s  right  to  life  and  health. 

45.  Accuracy  and  exactness  in  all  returns  is  required.     Any  inatten-  Returns, 
tion  to  this  matter  is  illegal   and   subject  to   serious  penalties.     This 
applies  to  any  failure  or  omission  to  enter  immediately  the  name  of  any 
patient  admitted  or  of  any  operation  whatever  performed. 

Section  38  of  the  Hospitals  and  Charitable  Institutions  Act  is  as  penalties, 
follows : — 

"  Everv'  person  who  knowingly  makes  in  the  Eegister  an  untrue 
entrs-,  shall  incur  a  penalty  not  exceeding  $200.00. 

"  Every  licensee  who  fails  to  make  or  cause  to  be  made  any  entry  in 
the  Eegister  required  bv  this  Act  to  be  made  therein,  shall  incur  a  penalty 
not  exceeding  $.50.00." 

Additiox-^l  Eegul-^tioxs  KOI?  Houses  oe  Eefuge,  Eefuges,  Obphax- 

.\GES,  IXFAXTS'   HOMES  .\XD  EEFfGES  FOR  WOMEX,  IXCLUDIXG 

M.vTERxiTY  Hospitals. 

46.  For  every  House  of  Refuge,  Refuge,  Orphanage  or  Infants'  Home  teifde"?. 
or  other  Public  Charity  there  shall  at  all  times  be  a  Chief  Executive 
Officer,  appointed  for  Houses  of  Refuge  by  the  County  Council  and  in 
other  Institutions  by  the  Board  of  Directors,  Board  of  Management  or 

other  proper  authority,  who  shall  be  resident  on  the  premises,  and 
shall  be  known  as  the  Superintendent  or  Matron  of  such  Refuge,  Orphan- 
age or  Infants"  Home,  and  shall  be  responsible  for  its  general  conduct 
and  management  and  shall  make  written  reports  thereon  to  the  proper 
authorities  as  directed.  The  appointment  of  such  Superintendent  or 
Matron  shall  be  notified  to  the  Inspector  by  the  Secretarv-  of  the  Institu- 
tion within  seven  days  of  the  date  thereof. 

47.  The  Superintendent  of  every  Eefuge.  House  of  Eefuge.  Orphan-  ""pTyees^ 
age.  Infants'  Home  or  other  Public  Charity',  shall  be  assisted  by  such 
Assistant  Superintendent.  ^Matron.  Housekeeper,  Xurse,  Orderly,  Atten- 
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dant,  domestic  or  other  employee  or  employees  as  shall  be  necessary, 
proper  and  sufficient  to  secure  to  the  inmates,  orphans  and  infants  due 
and  proper  care  and  attention  as  to  their  personal  cleanliness,  health, 
nourishment  and  reasonable  comfort,  both  by  day  and  niajht,  and  shall 
to  this  end  set  apart  a  suitable  ward,  room  or  rooms  for  the  care  of  such 
inmates  as  are  less  able  to  care  for  themselves,  under  the  charge  of  a 
■  nurse  or  nurses. 

Physicians. 

Physician.  48.  Every  House  of  Eefuge;  and  also  every  Eefusre,  Orphanage  or 

Infants'  Home  or  other  Public  Charity  shall  have  attached  to  it  a  legally 
qualified  Physician  or  Physicians  to  have  the  care  of  the  health  of  the 
inmates  of  such  Institution,  and  such  physician  shall  visit  such  Institu- 
tion at  least  once  a  week,  or  oftener  if  necessary,  and  shall  thoroughly 
examine  and  inspect  the  entire  Institution  and  report  in  such  form  as 
may  be  required,  to  the  Board  of  Management  of  such  Institution,  the 
condition  of  the  health  of  the  inmates,  orphans,  infants  or  other  children, 
and  the  existence  or  non-existence,  as  the  case  may  be,  of  any  com- 
municable disease  among  them,  and  shall  also  report  as  to  their  food, 
clothing,  cleanliness  and  reasonable  comfort,  and  as  to  whether  they  are 
properly  cared  for,  and  in  the  case  of  infants,  orphans  and  other  children 
or  younger  adults  whether  they  are  being  kindly  and  carefully  trained 
and  educated,  with  recommendations. 

Such  physician  shall  also  report  upon  the  general  condition  and 
cleanliness  of  the  building,  especially  as  to  baths,  sanitary  conveniences 
of  any  and  every  kind,  dormitories,  refectories,  sitting-rooms  and  other 
rooms,  plumbing  appliances  and  other  provisions  and  accommodation. 

Dietary. 

Dietary.  49.  Great  care  and  attention  shall  be  given  to  the  diet  of  the  inmates, 

orphans,  infants  and  staff  in  Houses  of 'Eefuge,  Refuges,  Orphanages, 
Infants'  Homes  and  all  other  Public  Charities  and  Maternity  Hospitals. 
so  as  to  secure : 


Economy. 


Variety. 


(1)  Careful  and  rcnnomical  producirig,  purchasing,  preparation  and 
storing  of  supplies.     See  page  33. 

(2)  The  avoidance,  as  far  as  possible  of  monotonous  or  routine 
arranffement  of  the  daily  menu,  and  the  presenting  of  a  suitable  variety 
of  diet. 


Preparation.  (3)  Appetizing  and  skilful  preparation  and  cooking,  with  perfect 
cleanliness  and  good  serving,  so  that  the  best  results  may  be  obtained 
from  the  stood  food  provided  by  the  responsible  authorities  and  that 
none  of  it  may  be  wasted. 


Nutrition. 


The  aged. 


(4)  Proper  nutrition  of  the  inmates,  having  regard  to  their  age  and 
condition.  This  food  for  all  should  be  plain,  simple,  wholesome  and 
nutritious,  but  the  aged  require   food  which   is  appetizing  and  easily 
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digested,  but  not  too  coarse  or  heavy.  On  the  other  hand,  children 
require  an  abundance  of  plain,  simple  wholesome  food  and  must  be 
taught  how  to  thoroughly  and  slowly  masticate  their  food,  and  should 
also  learn  how  to  help  themselves  and  others  at  the  table  properly  and 
courteously.  Everyone  needs  a  drink  of  water  between  meals  once  or 
twice  a  day. 

(5)  That  children  from  nine  months  to  two  or  three  years  of  age  *^*'' ^"^^"^ 
should  begin  to  learn  the  proper  way  to  eat,  beginning  with  a  crust  of 

bread  when  they  have  six  or  more  teeth  and  gradually  having  their  diet 
list  added  to,  not  being  kept  on  soft  food  too  long,  as  this  is  a  serious 
disadvantage. 

(6)  Every  infant  must  be  nursed  by  the  mother  till  such  infant  is  of  fnfants. 
about   nine  months  of  age,   unless   the   Medical    Olllcor  of   Health   of 

the  Municipality  or  his  Deputy  and  the  Physician  in  charge  of  the 
-Institution  gives  an  order  in  writing  to  the  contrary,  with  reasons,  in  a 
book  kept  specially  for  the  purpose.  Under  special  circumstances,  to  be 
recorded  in  the  same  book  and  with  an  order  in  writing  signed  as  above, 
an  infant  may  be  weaned  at  six  months  of  age.  Great  attention  should 
be  paid  to  the  increase  of  weight,  or  otherwise,  in  infants  under  one 
year  and  a  record  of  this  should  be  kept  unless  the  baby  is  evidently 
thriving.  Infants  must  be  nursed  and  fed  at  regular  hours  according  to 
a  schedule.  In  exceptional  cases,  where  an  infant  cannot  be  nursed  by 
the  mother,  the  feeding  of  such  infant  must  be  under  the  direction  of 
a  physician,  and  the  rules  of  surgical  cleanliness  must  be  observed  in 
the  care  of  feeding-bottle  and  nipple,  and  in  the  care  and  preparation  of 
the  milk,  and  the  infant  must  be  lield  in  the  arms  of  the  mother  or  nurse 
during  the  feeding,  which  should  take  about  fifteen  or  twenty  minutes, 
in  order  that  the  feeding  should  be  successful. 

50.  Houses  of  Eefuge,   Eefuges,    Orphanages,   Infants'   Homes   and  gne  and  con- 
other   Public   Charities   should   have   a   country   location,   and    should,  sfuctio"- 
especially  in  the  case  of  Homes  for  Children,  adopt  as  far  as  possible  the 

cottage  system  of  construction  for  new  buildings.  These  cottages  should 
be  simple  and  comfortable  but  inexpensive  in  construction  and  furnish- 
ing. The  number  of  inmates  in  each  cottage  should  be  about  forty  and 
should  not  in  any  case  exceed  sixty,  and  every  effort  should  be  made  to 
foster  the  home  spirit  and  family  ideals  by  placing  in  charge  of  each 
cottage  a  house  mother  or  Matron,  and  by  developing  a  good  and  kind 
character  and  spirit  among  the  inmates,  towards  each  other,  and  towards 
the  Institution,  xn  the  case  of  boys  one  of  the  men  appointed  on  the 
staff  should  also  reside  in  each  cottage  and  have  general  charge  of  the 
discipline.  The  mending,  general  housework,  reading,  recreation  and 
sleeping  for  the  inmates  of  each  cottage  should  be  provided  for  in  the 
several  rooms  arranged  for  the  pu-pose  in  each  cottage,  and  suitable 
rooms  should  also  be  provided  therein  for  the  resident  officers  of  the 
cottage  and  their  assistants,  if  any. 

51.  Public    Charities   should    in   every   case   be    placed,    if   possible.  Farm  and 
within  grounds  providing  cultivable  land  for  kitchen  gardens,  flower  sarden. 
gardens,  fruit  orchards,  lawns  and  farm  work,  having  regard  to  the 


One  acre  per 
inmate  for 
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Cottage 
system. 


Occupation. 
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Refuge. 
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Outdoor 
instruction 
and  recrea- 
tion. 


Committal. 


Mo  children 
in  Refuges 
lor  adults. 


profitable  outdoor  occupation  and  training,  and  the  be.-5t  interests  of  the 
inmates  and  to  due  economy  in  regard  to  food  supplies  and  other  matters, 
the  inmates  contributing  as  far^  as  possible  to  their  own  support. 

52.  Hou.ses  of  Refuge,  etc.,  should  lie  amply  provided  for  by  an 
amount  of  land  equal  to  one  acre  per  inmate. 

53.  The  Cottage  (two-storey)  system,  with  central  kitclien  and  din- 
ing-rooms, separate  heating  plant,  laundry,  and  storehouses  with  re- 
frigerator accommodation  has  been  found  most  suitable  for  Charitable 
Institutions  where  classification  of  inmates  is  desirable.  In  such  Insti- 
tutions there  should  be  an  administration  building,  where  the  offices, 
school-rooms  and  chapel  or  hall  and  other  rooms  for  general  use  should 
be  placed. 

Additional  Regi'latiox.s  foe  Cocxty  HorsES  of  Eefcge 
AND  Other  Refcge.s. 

54.  Houses  K)f  Refuge  and  other  Refuges  require  grounds  and 
many  of  the  inmates  can  be  usefully  employed  at  outdoor  occupations. 
The  ideal  House  of  'Refuge  is  a  comfortable  Home,  in  which  each  inmate 
does  all  that  he  or  she  can  according  to  age  and  ability  to  promote  the 
general  happiness,  comfort  and  thrift  and  contributes  something  to  the 
proper  working,  care  and  maintenance  of  the  House  as  being  his  or  her 
own  house.  These  Homes  are  not  to  be  regarded  in  any  sense  as  Poor 
Houses,  which  are  believed  to  be  opposed  to  the  genius  of  the  Canadian 
jteople.  They  are  County  Houses,  or  City  Houses,  provided  by  the  com; 
muuity  until  our  present  social  system  shall  have  developed  and  im- 
l)roved  far  enough  to  render  such  Homes  and  Refuges  unnecessary.  In 
every  such  Public  Cliarity  there  shall  be  provided  a  quiet  and  comfort- 
able ward  or  Infirmary  for  men,  and  a  similar  ward  or  Infirmary  for 
women,  in  which  inmates  who  may  at  any  time  be  ill  or  infirm  may  be 
cared  for,  and  each  Refuge  must  have  a  competent  nurse  to  care  for  the 
sick  and  carry  out  the  directions  of  the  matron.  The  Coroner  must  be 
notified  immediately  of  any  death  occurring  in  the  House  of  Refuge. 

55.  It  .shall  be  the  duty  of  the  Superintendent  to  provide,  as  far 
as  possible,  suitable  work  and  occupation  both  outdoor  and  indoor,  for 
every  inmate  able  to  work,  the  younger  and  stronger  inmates  caring  for 
the  older  and  more  helpless,  as  well  as  doing  in  a  thorough  and  system- 
atic manner  all  the  general  housework,  but  not  so  as  to  overwork  any  one. 

56.  Every  Institution  having  the  care  of  imnates  from  15  to  55 
years  of  age  shall  provide  for  each  such  per.son  at  least  three  hours  per 
day  of  physical  work,  exercise  and  recreation,  and  industrial  training, 
and  education,  such  as  gardening,  farming,  poultry  raising,  beekeeping, 
dress-making,    mending,    sewing,    cooking   and    general    housework. 

57.  The  By-laws  of  every  House  of  Refuge  must  provide  for  com- 
mitting and  detaining  therein  indigent  persons:  and  a  warrant  of  pom- 
mittal  to  a  Hou.-^e  of  Refuge  shall  be  sufficient  authority  for  the  Superin- 
tendent to  receive  and  detain  the  i^erson  mentioiicd  until  lie  or  she  is 
discharged  by  a  similar  order,  or  by  order  of  one  of  the  Inspectors  of 
Prisons  and  Public  Charities.  Xo  indigent  ])erson  .shall  be  refused 
admission  on  account  of  a  break  of  less  than  two  years  in  his  residence 
in  such  County.  Xo  child  shall  be  an  inmate  of  a  House  of  Refuge  nor 
reside  as  an  inmate  in  any  Institution  wlicre  adult-;  are  cared  for. 


58.  A  careful  and  detailed  account  imist  be  kept  in  a  book  provided  Rs^traint. 
for  the  purpose,  of  any  punishment  or  restraint  ordered  by  the  Superin- 
tendent for  any  of  the  inmates,  with  exact  dates  and  reasons  therefor. 

59.  Due   and   proper   measures   must   be   taken    to   secure    separate  Supen-ision 
accommodation    and   occupation    for    men    and    women    in    Houses    of 
Kefuge.     Supervision  should  be  constant  and  effective.     Communication 

should  not  be  allowed.  Married  couples  should  have  rooms  provided 
in  a  separate  part  of  the  House.  Special  attention  should  be  given  to 
inmates  who  are  feeble-minded  or  unable,  for  any  reason,  to  take  proper 
care  of  themselves. 

60.  If  any  inmate  of  a  House  of  Refuge  is  found  to  be  suffering  mmafes. 
from  tuberculous  disease,  such  inmate  must  be  isolated  and  due  pre- 
cautions taken  for  his  or  her  care  under  the  direction  of  the  Physician 

to  the  House  of  Refuge,  and  he  or  she  must  be  removed  to  a  Sanitarium 
for  Consumptives  as  soon  as  possible. 


Gl.  Houses  of  Refuge  must  be  adequately  and  comfortably  furnished. 


Furnishing. 


63.  The  clothing  and  personal  hygiene  of  all  inmates  in  the  House  ^^'^'^^^^1^.^^^ 
of  Refuge  shall  at  all  times  be  under  the  special  care  and  supervision  care, 
of  the  Superintendent  and  Staff  of  the  House,  and  they  shall  endeavop 
to  provide  in  the  best  manner  possible,  according  to  their  judgment, 
for  suitable  and  adequate  clothing  and  for  preserving  the  self  respect 
of  the  inmates.  The  hair  of  the  women  should  he  well  cared  for  and 
not  cut  short  unless  by  special  request  and  necessity,  and  the  personal 
hygiene  and  comfort  of  both  men  and  women  should  be  considered  and 
promoted  in  every  way. 

63.  Religious  services,  recreation,  and  social  enjoyments  as  far  as^^^'|o°"ai 
possible    should  be  arranged   for   and   favored   by   the   Superintendent  <i'^''®^- 
and  staff,  and  grace  should  always  be  said  before  meals,  either  by  one 

of  the  officers  or  one  of  the  oldest  inmates. 

Additional  Regclatioxs  for  Refuges  foe  Womex,  or  Materxitt 
HospiTAL.s  Where  Mothers  axd  Ixfaxts  are  Cared  for. 

64.  Refuges,    Private   Hospitals   or   other   places   where   needy    orbuUdlng 
deserted  mothers,  married  or  unmarried,  are  cared  for,  should  be  in 

close  touch  with  the  outside  world  both  as  regards  receiving  and  placing 
out  inmates.  Whenever  a  new  inmate  is  received,  the  Superintendent 
or  field-worker  should  make  a  confidential,  sympathetic  and  thorough 
private  study  of  her  social  and  industrial  possibilities  and  should  with 
the  aid  of  all  interested  endeavor  to  make  the  very  most  of  lier  character 
and  capacities,  and  of  the  help  of  any  one  who  has  befriended  or  will 
befriend  her  or  is  responsible  for  her  and  for  her  child,  especially  the 
father  of  the  child.  _ 

65.— (1)   Every  infant  in  such  Refuge  or  Maternity  Hospital  must  be  ^fg^^^'t"^  ""^ 
nursed  by  the  mother,  and  if  any  mother  applies  for  admission  to  such 
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Object. 


Eefuge  or  Private  Hospital  for  herself  and  her  infant  under  six  months 
of  age  or  if  any  other  person  shall  make  such  application  on  her  behalf, 
and  such  mother  is  not  nursing  such  infant,  the  case  shall  forthwith 
be  reported  (form  A,  1  and  2)  by  the  Superintendent  to  the  Medical 
Officer  of  the  Municipality,  or  his  deputy,  with  full  particulars,  name 
of  mother  and  child,  place  where  the  birth  occurred,  name  of  physician 
and  nurse  in  charge  and  the  reason  why  the  infant  was  not  properly 
nursed  by  the  mother,  and  such  mother  and  child  shall  be  admitted 
to  the  Eefuge  or  Hospital  temporarily  only  until  the  Medical  Officer 
of  Health  of  the  Municipality  after  enquiry  directs  otherwise,  and  a 
proper  entry  (see  above)  of  the  name  of  mother  and  infant  shall  at 
once  be  made.  No  person  or  persons  shall  take  away  or  cause  to  be 
taken  away  a  new  born  or  young  infant  from  his  or  her  mother,  thus 
interfering  with  the  child's  right  to  life  and  health. 

(2)  The  object  of  these  Homes  must  always  be  to  provide  care  for 
both  the  mother  and  the  infant,  and  the  system  of  taking  an  infant  for 
a  certain  sum  of  money  and  agreeing  that  no  further  questions  will  be 
asked  is  wrong  and  must  be  condemned. 


Infant 

without 

mother. 


(3)  If  any  person  or  persons  apply  to  such  Refuge  for  admission 
for  an  infant  under  six  months  of  age  and  that  infant  is  not  accom- 
panied by  the  mother,  such  application  shall  forthwith  be  reported 
to  the  Medical  Officer  of  Health  of  the  Municipality  or  to  his  deputy 
appointed  for  such  purpose,  and  it  shall  be  the  duty  of  such  officer 
or  his  deputy  forthwith  to  see  such  person  or  persons,  and  the  mother, 
if  living,  and  to  make  a  confidential  enquiry  into  all  the  circumstances 
of  the  case,  including  name  and  address,  place  of  birth,  name  of  attend- 
ing physician  and  nurse,  and  keep  a  confidential  record  (Form  B,  1,  2) 
thereof,  one  copy  of  which  shall  be  kept  on  file  at  the  Institution  and 
the  other  at  his  office,  and  such  infant  shall  be  admitted  temporarily 
only,  until  the  Medical  Officer  of  Health  directs  otherwise,  and  proper 
entry  (see  above)  of  the  name  of  the  infant  shall  at  once  be  made. 
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FORM  A  1 
(To  be  kept  in  Institution.) 

Name  of  Institution   

Place Date  . . 

p.m a.m. 

To  the  Medical  Officer  of  Health  of 

I  beg  to  inform  you  that: 


Name  of  mother 

Address   

has  this  day  applied  for  admission  for  herself  to  this  Institution 
and  for  her  infant  aged  months,  who  is  not  being  nursed 
by  her. 

Name  of  infant   

Place  of  birth 

Date  of  birth   

Name  of  doctor  in  charge   

Name  of  nurse  in  charge   

Eeason  for  not  nursing  infant   

Eepoet  of  Medical  Officer  of  Health. 


FORM  A  3 
(To  be  sent  to  the  Medical  Officer  of  Health.) 

Name  of  Institution    

Place Date 


p.m a.m. 

To  the  Medical  Officer  of  Health  of 

I  beg  to  inform  you  that: 

Name  of  mother 

Address   

has  this  day  ipplied  for  admission  for  herself  to  this  Institution 
and  for  her  infant  aged  months,  who  is  not  being  nursed 
by  her 

Name  of  infant  

Place  of  birth 

Date  of  birth   

Name  of  doctor  in  charge   

Name  of  nurse  in  charge  

Reason  for  not  nursing  infant 

Report  of  Medical  Officer  of  Health. 


m 

FORM  B  1 

(To  be  kept  in  Institution.) 

Name  of  Institution   ; 

Place Date 

p.m a.m. 

To  the  Medical  Officer  of  Health  of 

I  beg  to  inform  you  that: 

Name  of  person   ■. 

Address   

has  this  day  applied  for  admi.ssion  to  this  Institution  for  an 
infant  age  months,  who  is  not  being  nursed  by  his  or  her 
mother. 

Name  of  infant    

Place  of  birth 

Date  of  birth    

Name  of  doctor  in  charge   

Name  of  nurse  in  charge  

Reason  for  not  being  nursed  by  the  mother   

Name  of  the  mother 

Address  of  the  mother 

Report  or  Medical  Offlcer  of  Health. 

FORM  B  2 
(To  be  sent  to  the  Medical  OfiBcer  of  Health.) 

Name  of  Institution   

Place Date 

p.m a.m. 

To  the  Medical  Officer  of  Health  of  


I  beg  to  inform  you  that: 

Name  of  person    

Address   

has  this  day  applied  for  admission  to  this  Institution  for  an 
infant  age  months,  who  is  not  being  nursed  by  his  or  her 
mother. 

Name  of  infant    

Place  of  birth  

Date  of  birth   

Name  of  doctor  in  charge   

Name  of  nurse  in  charge  

Reason  for  not  being  nursed  by  the  mother 

Name  of  the  mother  

Address  of  the  mother 

Report  of  Medical  Officer  of  Health. 
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66.  Every  effort  ^hc\M  be  made  by   the  management   of  such  Re- o^^^jPl^j.^'J, 
fuge    to  establish  and  maintain  for  the  benefit  of  the  Institution  and  tion. 

of  the  inmates  various  household  and  other  industries  and  occupations 
so  that  the  inmates  may  learn  and  improve  as  much  as  possible  during 
their  stay  and  may  be  better  able  to  maintain  themselves  both  during 
their  residence  and  after  their  discharge.  It  is  also  right  and  desir- 
able that  any  inmates  whose  instruction  in  reading,  writing,  arithmetic 
has  been  neglected,  may  learn  these  during  their  stay  hy  the  aid  of 
voluntary  helpers,  other  inmates  or  members  of  the  staff. 

67.  The  ideal  result  of  the  work  done  in  connection  with  such  a^iak'neand 
Refuge  would  be  to  fit  each  of  the  mothers,  with  the  aid  of  the  father  homes. 

of  the  child,  to  make  a  home,  and  this  can  often  be  done  by  the  efforts 
of  the  field-worker  and  the  aid  of  all  those  interested  in  the  Institution 
and  in  social  welfare.  Where  this  is  impossible,  or  undesirable  on 
account  of  the  character  of  the  mother  or  father  or  both,  and  the  child 
IS  healthy  and  suitable  for  adoption,  the  next  best  thing  is  to  find  a 
home  for  the  child  if  possible  before  such  child  is  one  year  of  age, 
under  the  authority  of  the  Act  for  the  Protection  of  Neglected  and 
Dependent  Children  and  the  Children's  Aid  Society.  The  best  Institu- 
tion is  a  poor  substitute  for  a  good  home.  Institutionalized  children 
do  not  make  good  citizens,  and  the  right  policy  is  to  find  a  home  for 
every  child  where  such  child  will  be  a  member  of  the  family.  Careful 
and  frequent  visiting  of  such  homes  must  be  done  by  the  field-worker 
and  the  Children-'s  Aid  Society. 

Additional  Regul-atioxs  for  Orphanages, 

68.  Every   Public   Charity  where   children   or   infants   are   received  Department 
as  inmates  shall  provide  and  set  aside  one  or  more  suitable  wards  or 

rooms,  properly  equipped  and  furnished,  to  be  known  as  an  Admitting 
Department  or  Oljservation  Ward,  and  every  Superintendent  or  other 
Officer,  upon  receiving  a  new  inmate  for  admission  to  such  Institution 
shall,  before  admitting  him  or  her  to  contact  with  the  other  inmates, 
cause  him  or  her  to  be  placed  in  such  Admitting  Department,  until  he 
or  she  has  been  seen  and  examined  by  the  Physician  on  duty  and 
certified  in  writing  by  such  Physician  to  be  free  from  any  communi- 
cable disease  and  a  proper  inmate  to  be  received  into  such  Institution. 
Such  certificate  in  writing  shall  include  a  statement  as  to  the  report 
of  a  bacteriological  culture  taken  from  the  throat  of  such  new  inmate. 

69.  It  shall  be  the  dutv  of  the  Superintendent  and  staff  of  ever\  Personal 
Hospital,  Orphanage,  Infants'  Home  or  other  Institution  where  childrer  conduct, 
are  cared  for,  to  take  daily  and  constant  care  of  all  matters  of  clothing. 
cleanliness  and  personal  hygiene  and  conduct,  and  great  regard  should 

be  paid  to  organizing  these  matters. 

(1)   Infants  under  one  year  of  age  should  be  bathed  daily  in  warm  Careof 
water  with  every  attention  to  their  comfort  and   the  proper  condition 
and  cleanliness  of  the  skin,  especially  at  the  flexures  of  the  body.    They 
should  be  clothed  in  simple,  soft  inexpensive  garments  not  applied  too 
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tightly,  and  the  clothing  should  be  changed  frequently,  and  constant 
care  must  be  given  to  keeping  them  clean  and  dry,  and  to  their  regular 
feeding  and  care  according  to  a  schedule  which  should  be  hung  up  in 
the  ward  or  nursery.  Infants  under  six  months  of  age,  and  older 
infants  if  not  thriving,  should  be  weighed  weekly  and  a  simple  record 
of  this  should  be  kept  in  the  ward  or  nursery.  Everything  done  for 
an  infant  should  be  done  gently. 


Care  of 
children. 


Older 
children. 


(2)  Children  from  one  to  three  years  of  age  should  be  bathed  daily 
or  as  often  as  possible,  and  in  no  case  less  frequently  than  two  or 
three  times  a  week,  and  clothing  should  be  changed  frequently.  The 
test  of  proper  attention  to  these  matters  is  the  sweet  and  clean  odour 
of  the  ward  or  nursery  of  the  children,  and  this  must  be  secured, 
because  anything  else  means  neglect. 

(3)  The  bathing  and  clothing  of  children  over  three  or  four  years 
of  age  also  requires  great  attention  and  must  be  carefully  supervised 
and  organized,  so  as  to  secure  satisfactory  results. 


Personal 
Hygiene  and 
appearance. 


Clothing. 


Habits. 


Organiza- 
tion. 


Religious 
education. 


Play. 


(4)  The  personal  hygiene  of  children  in  Institutions  is  a  matter 
that  requires  great  care,  work  and  watchfulness,  and  means  much  to 
the  children  and  to  the  Institution.  Every  effort  should  be  made  to 
train  the  children  at  as  early  an  age  as  possible  to  assist  in  dressing 
and  taking  care  of  themselves  and  others  and  of  their  clothes  and 
possessions.  Great  attention  should  be  paid  to  preserving  and  increas- 
ing their  natural  advantages  and  attractions.  The  hair  of  boys  should 
be  cut  short,  but  not  the  hair  of  the  girls.  The  condition  of  the  skin, 
hair,  teeth,  eyes,  ears  and  noses  as  well  as  hands  and  feet  should  be 
carefully  examined  daily  by  the  nurses  and  attendants,  and  anything 
amiss  should  be  reported  promptly  to  the  Superintendent  or  Head 
Nurse  for  attention  and  quarantine  if  necessary. 

(5)  Clothing  should  be  comfortable,  simple  and  ine.xpensive  and  as 
tasteful  as  possible. 

(6)  Good  habits  must  be  formed  and  strengthened  and  bad  habits 
must  be  prevented  or  eradicated. 

70.  Proper  organization  of  children's  homes  and  Institutions  is 
expected  and  due  separation  of  the  older  boys  and  girls. 

71.  Every  care  and  attention  is  to  be  given  to  the  religious  up- 
bringing and  education  of  children,  and  family  prayers,  the  saying  of 
grace  and  of  their  own  prayers  are  to  be  observed  in  such  a  way  as  to 
make  them  as  easily  understood  and  enjoyed  by  the  children  as  possible. 
Every  opportunity  is  to  be  given  to  the  clergy  and  others  of  the  xiifferent 
Churches  to  which  the  children  may  'belong  to  visit  and  instruct  and 
assist  them. 

72.  In  all  Institutions  for  children  every  effort  should  be  made 
to  encourage  play  for  enjoyment  and  for  its  educational  and  disciplinary 
value  and  for  the  opportunity  it  gives  to  develop  character  and  ability 
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and  leadership.  Playgrounds  and  playrooms  and  simple  and  whole- 
some recreation  in  tlie  open  air  are  a  great  boon  and  a  great  necessity 
in  the  upbringing  of  children  and  future  citizens.  Play  should  always 
be  properly  supervised  by  the  members  of  tlie  Staff. 

73.  (1)  In  any  Children's  Home,  Orphanage,  Eefuge,  Infants' P'"«pa''?5'°" 
Home,  or  other  Institution  where  children  are  cared  for  it  shall  be  life. 
the  object  of  tlie  Management  and  staff,  except  in  the  case  of  Feeble- 
Minded  cliildren,  and  such  as  are  for  any  reason  unfit  to  be  members 
of  a  family  circle,  to  prepare  all  to  take  their  places  in  their  own  homes 
if  there  is  any  chance  of  that  home  being  properly  re-established  or 
if  not,  to  find  a  home  for  each  one.  Education,  training  in  home 
duties,  simple  industrial  occupations,  the  care  of  their  own  persons  and 
clothes  are  to  be  in  every  way  promoted,  encouraged  and  constantly  and 
thoroughly  attended  to  and  the  stay  of  children  in  Institutions  should 
be,  if  possible,  limited  to  one  year  at  the  most.  Normal  children  over 
twelve  years  of  age  should  not  be  in  any  Institution. 

(2)  Ever}'  effort  should  be  made  to  encourage  initiative,  to  develop  Character. 
character,   and  usefulness,   to  avoid   the   institutionalizing   of  children 

and  to  prepare  them  to  be  good  citizens.  The  Institution  should  be 
kept  in  touch  with  the  outside  world  by  every  good  means,  and  the 
assistance  of  a  Field  Worker  and  of  the  Children's  Aid  Society  should 
be  made  available  as  far  as  possible. 

The  Feeble-Minded. 

(3)  In    the    case    of    feeble-minded    and    other    mentally    defective  The  feeble- 
children,  who  are  unable   to  care  for  themselves  or  take  their  places  ™'"'^^'^- 

in  the  world,  every  reasonable  and  kindly  effort  should  be  made  to  train 
and  educate  all  their  powers  and  faculties,  so  that  they  may  take  their 
places  in  a  training  school  or  Institution  as  useful  and  happy  inmates 
who  are  able  to  contribute  to  their  own  maintenance  according  to  their 
ability.  They  can  in  almost  every  case  be  taught  habits  of  cleanliness, 
the  care  of  their  persons  and  clothes,  household  work,  and  simple  indus- 
trial and  agricultiiral  occupations,  and  many  of  them  can  help  to  take 
care  of  other  inmates. 


o  O.K. 
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Standards  for  Dietaries  in  Hospitals,  Refuges,  Orphanages,  etc. 


As  the  result  of  much  scientitic  research  a  great  number  of  analyses  of  the 
common  foods,  and  the  records  of  experiments  made  in  the  use  of  foods  in  the 
human  body  have  been  accumulated.  These  investigations  have  led  to  certain  con- 
clusions in  regard  to  the  average  composition  of  foods ;  their  value  for  purposes  of 
tissue  building,  repair  of  bodily  waste,  energy  yielding  (heat  and  muscular  power)  ; 
also  the  quantities  required  and  the  proportions  of  the  various  sorts  of  foods  which 
give  the  best  results  for  the  individual  or  groups  of  individuals  in  the  conditions 
of  rest,  work  both  physical  and  mental,  varying  climates,  and  the  like. 

The  analyses  of  our  common  foods  show  that  they  are  complex  in  composi- 
tion and  made  up  of  compound  substances  which  are  sufficiently  well  defined  in 
composition  and  character,  to  be  called  food  principles  or  nutrients.  These  prin- 
ciples or  nutrients  fall  logically  into  the  five  classes — water,  protein,  fats,  carbo- 
hydrates and  mineral  matter — shown  in  the  following  table: — 

NtTTBITIVE    INGBEDIENTS     (OK    NUTRIENTS)     OF    FOOD. 

/_,.,,          . .  ( Water  i  Protein 

Edible  portion iNutrients..  I  Fats 

Food,  as  purchased,)     e.  g.,  flesh  of  meat,  yoke  and  white  of  1  Carbohydrates 

contains j         eggs,  wheat  flour,  etc .  l  Mineral  matter 

Refuse, 
e.  g.,  bones,  entrails,  shells,  bran,  etc. 

Use  of  Nutrients  in  the  Body. 

Protein Forms  tissue 

e.g.,  white  (albumen)  of  eggs,  curd  (casein)  of 
milk,  lean  meat,  gluten  of  wheat,  etc. 
Fats Are  stored  as  fat 

e.g.,  fat  of  meat,  butter,  olive  oil,  oils  of  com 

and  wheat,  etc 

Carbohydrates Are  transformed  into  fat 

e.g.,  sugar,  starch,  etc. 
Mineral  matters  (asht Share  in  forming  bone,  assist  in  digestion,  etc. 

e.g.,  phosphates  of  lime,  potash,  soda,  etc. 

The  above  is  the  tabulation  given  by  W.  0.  Atwater,  Ph.D.,  in  "Farmers' 
Bulletin  No.  14'2"  (United  States  Department  of  Agriculture),  on  The  Principles 
of  Nutrition  and  Nutritive  Value  of  Food,  and  is  quoted  as  being  the  simplest, 
most  easily  comprehended  and,  therefore,  most  useful  form  of  this  information. 

Experiments  in  nutrition  conducted  with  scientific  accuracy  have  further 
justified  in  believing  that  the  uses  of  these  food  principles  in  the  body  are  in 
part  as  follows: 

Viaier. — 1.  To  pf^ect  solution  T digestion)  of  food. 

2.  To  transfer  digested  food  to  parts  of  bndv  whp-?  required. 

3.  To  hold  waste  products  in  solution  for  eli'ninatinn. 

Mineral  f^altx. — 1.  To  build  and  repair  bony  tissues  of  body. 
2.  Slight  sources  of  potential  energy. 

Carholujdnilcx. — 1.  Yield  energy  in  the  form  of  heat  and  muscular  power. 

2.  Prevent  tissue  waste. 

3.  Stored  as  glycogen  (animal  starch)  in  the  liver. 


All  serve  as  fuel  to 
yield  energy  in 
the  forms  of  heat 
and  muscular 
power. 
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Fats  and  Oils. — 1.  Yield  energy  in  the  form  of  heat  and  muscular  power. 

2.  Prevent  tissue  waste. 

3.  Stored  as  fatty  tissue  in  the  body. 

Frotein. — 1.  Builds  muscular  tissue. 

2.  Prevents  waste  of  muscular  tissue. 

3.  Yields  energy  in  the  form  of  heat  and  muscular  power  when  carbohydrates 

and  fats  are  not  available  for  this  purpose. 

The  quantity  of  energy  which  any  food  will  yield  in  the  body  may  actually 
be  measured.  This  is  done  in  two  ways:  1.  Artificially  in  the  laboratory.  2.  By 
the  use  of  the  Respiration  Calorimeter. 

The  unit  of  energy  used  in  expressing  these  values  of  heat  and  ]>otential 
energy,  is  the  calorie,  which  is  the  amount  of  heat  required  to  raise  one  pound  of 
water  4  degrees  F.  (one  kilogram  of  water  1  degree  €.).  In  working  energy  the 
calorie  is  equivalent  of  1-53-100  foot  tons  or  the  amount  of  energy  required  to 
raise  one  ton  to  1-53-100  feet. 

These  experiments  have  been  made  with  the  common  foods  and  the  results 
are  included  under  the  heading  "  Fuel  Value,"  in  the  table  of  analyses  which, 
follows.  With  this  knowledge  of  the  use  of  the  nutrients  in  the  body,  the  pro^- 
portion  of  nutrients  found  in  the  various  foods,  and  the  amount  of  heat  and' 
working  energy  available  from  any  food  it  is  possible  for  one  not  trained  in  the- 
sciences  pertaining  to  dietetics,  to  estimate  approximately  the  value  of  foods  as 
tissue  builders,  tissue  repairers,  and  energy  yielders. 

Average    Composition    of    Common    Canadian    Food    Products. 
Food  Materials    (as  purchased). 


Animal  Food. 


Refuse 
Per 
cent.. 


Water 
Per 
cent. 


Protein 
Per 
cent. 


Fat 
Per 
cent. 


Carbo- 
hydrates 
Per 
cent. 


Ash 
Per 
cent. 


Food 
value 

per  lb. 

Calories. 


Beef,  fresh: 

Chuck  ribs   . . .  .• 

Flank    

Loin    

Porterhouse  steak    ........ 

Sirloin    steak    

Neck    

Ribs  

Rib   rolls     

Round    

Rump 

Shank,  fore  

Shoulder  and  clod   

Forequarter    

Hind  ruarter   

Beet,  corned,  canned,  pickled, 
dried: 

Corned  beef   

Tongue,   pickled    

Dried,  salted  and  smoked.. 

Canned  boiled  beef   

Canned   corned  beef    

Veal: 

Breast    

Leg 

Leg    cutlets    

Forpquarter    

Hind  quarter   


16.3 
10.2 
13.3 
12.7 
12.8 
27.6 
20.8 


7.2 
20.7 
36.9 
16.4 

18.7 
15.7 


8.4 
6.0 
4.7 


21.3 

14.2 

3.4 

24.5 

20.7 


52.6 

54.0 
52.5 
52.4 
54.0 
45.9 
43.8 
63.9 
60.7 
45.0 
42.9 
56.8 
49.1 
50.4 


49.2 
58.9 
53.7 
51.8 
51.8 

52.0 
60.1 
68.3 
54.2 
56.2 


15.5 
17.0 
16.1 
19.1 
16.5 
14.5 
13.9 
19.3 
19.0 
13.8 
12.8 
16.4 
14.5 
15.4 


14.3 
11.9 
26.4 
25.5 
26.3 

15.4 
15.5 
20.1 
15.1 
16.2 


15.0 
19.0 
17.5 
17.9 
16.1 
11.9 
21.2 
16.7 
12.8 
20.2 
7.3 
9.8 
17.5 
18.3 


23.8 

19.2 

6.9 

22.5 

18.7 

11.0 
7.9 
7.5 
6.0 
6.6 


0.8 
.7 
.9 
.8 
.9 
.7 
.7 
.9 

1.0 
.7 
.6 
.9 
.7 
.7 


4.6 
4.3 
8.9 
1.3 

4.0 

.8 
.9 
1.0 
.7 
.8 


910 

1,105 

1.025 

1,100 

975 

1,165 

1,135 

1,0.55 

890 

1,090 

545 

715 

996 

1,045 


1,246 
1,010 
790 
1.410 
1,270 

745 
625 
695 
536 
5b0 
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Animal  Food. 

Refuse 

per 

cent. 

Water 

per 

cent. 

Protein 

per 

cent . 

Fat 
per 

cent. 

Carbo- 
hydrates 
per 
cent. 

Ash 
per 
cent. 

Food 

value 

per  lb. 

Calories. 

Mutton: 

Flank 

Leg,    hind    

Loin  chops   

Forequarter    

Hind   quarter    without    tal- 

9.9 
18.4 
16.0 
21.2 

17.2 

19.1 
17.4 

10.7 
19.7 
12.4 

39.0 
51.2 
42.0 
41.6 

45.4 

45.5 
52.9 

48.0 
41.8 
44.9 
66.5 

34.8 

36.8 

7.9 

17.4 

55.2 

39.8 
.57.2 

«8.6 
92.9 
84.5 
90.0 

43.7 
47.1 
38.5 
42.4 

58.5 
61.9 
40.4 
50.7 
35.2 
71.2 

40.2 
19.2 

63.5 
53.6 

88.3 
80.8 
36.7 
30.7 

65.5 

11.0 
87.0 
90.5 
91.0 
26.9 
74.0 
27.4    : 
34.2   ^ 

13.8 

1     15.1 

13.5 

12.3 

13.8 

•15.4 
-   15.9 

13.5 
13.4 
12.0 

18.9 

14.2 
13.0 

1.9 

9.1 

18.2 
13.0 
19.6 

22.1 

4.4 
4.6 
1.8 

12.8 
13.7 
13.4 
16.1 

11.1 
15.3 
10.2 
12.8 
9.4 
20.9 

16.0 
20.5 

21.8 
23.7 

6.0 

10.6  1 
7.9 
5.9 

13.1 

1.0     j 
3.3 

3.4  ■ 
3.0 
8.8     , 

2.5  1 

27.7  j 
25.9 

36.9 
14.7 
28.3 
24.5 

23.2 

19.1 
13.6 

25.9 
24.2 
29.8 
13.0 

33.4 
26.6 
86.2 
62.2 

19.7 
44.2 
18.6 

2.8 

.4 

4.3 

1.1 

1.4 
12.3 
29.8 
18.4 

2 

4^4 

4.2 

.7 

.    4.8 

3.8 

.4 
8.8 

12.1 
12.1 

1.3 

1.1 

.9 

.7 

9.3 

85.0 

4.0 

.3 

.5 

8.3 

18.5 

36.8 

33.7 

i 

....... 

1.1 

5.0 
1.1 
5.5 
5.6 

'"2;6" 

3.3 
5.2 

.6 

.2 

"""5!6" 
5.1 

4.8 
54.1 
4.5 
4.1 
2.4 

1 

.6 
.8 
.7 
.7 

.7  ' 

.8 
.9 

.8 

.8 

.7 

1.0 

4.2 
5.5 
3.9 
4.1 

3.8 
2.2 
8.4 

1.5 

1.2 
1.1 
1.5 

.7 
.7 
.7 
.8 

.8 
.9 
.7 

:? 

1.5 

18.5 
7.4 

2.6 
5.3 

1.1 
2.3 
1.5 

.8 

.9 

3.0 
,  .7 

.7 

.7 
1.9 

.5 
4.0 
3.8 

1,770 

890 

1,415 

1,235 

1,210 

Lamb: 
Breast    . . .  .• 

1,075 

Leg,   hind    

Pork,    fresh: 
.  Ham     

860 
1,320 

Loin    chops    

1,245 

Slioulder      

1,450 

895 

Pork,       salted,       cured       and 
pickled: 

iHam,   smoked    

Shoulder,   smoked    

Salt   pork    

13.6 
18.2 

1,6.35 
1,335 
3  ,555 

■Bacon,   smoked    

Sausage: 

Bologna    

Pork    

7.7 
3.3 

2,715 

1,155 
2,075 

Frankfort      

Soups: 

Celery,  cream  of    

Beef     

1,155 

235 
120 

Meat   Stew    

365 

Tomato    

185 

Poultry: 

Chicken,    broilers    

Fowls    

41.6 
25.9 
17.6 
22.7 

29.9 
17.7 
44.7 
35.1 
50.1 

305 
765 

Goose    

1,475 

Turkev     

1,060 

Fish: 

220 

Halibut,   steaks  or  sections 

Mackerel,  whole   

Perch    (yellow)    dressed    .. 
Shad,  whole    

475 
370 
275 
380 

Shad,   roe    . . 

600 

Fish,  preserved: 

Cod,  salt   

Herring,  smoked  

Fish,  canned: 

Salmon 

24.9 
44.4 

325 
755 

915 

Sardines    

5.0 

950 

Shellfish: 
Oysters,   solids    

225 

Clams     

340 

Crabs    

52.4 
61.7 

11.2 





200 

Lobsters     

145 

Eggs: 
Hens'    e^gs     

635 

Dairy   products,   etc.: 

Butter    • 

Whole  milk   

Skim   Milk    ' 

3,410 
310 
165 

Buttermilk    ' 

160 

1,430 

865 

Cheese,  cheddar    

Cheese,  full  cream    

2;  075 
1,885 
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Animal  Food. 

Refuse 

per 

cent. 

Water 

per 

cent. 

Protein 
per 
cent. 

Fat 
per 
cent. 

Carbo- 
hydrates 
per 
cent. 

.\sh 
per 
cent. 

Food 
'  value 
per  lb. 
Calories. 

Vegetabi-e  Food. 
Flour,  meal,  etc.: 

Entire   wheat    flour   

11.4 
11.3 

12.0 
12.0 
10.3 

i).6 
13. (i 
12. H 
12.5 

7.7 
12.3 
11.4 

13.8 
13.8 

11.4 

14.0 

13.9 

12.1 

6.4 

6.8 

9.2 

16.7 

8.0 

.4 

1.9 
2.2 

1.0 
1.9 

.9 
1.8 
1.2 

.9 
1.9 
7.3 

.3 

.1 

71.9 
71.4 

75.1 
71.2 
74.1 
75.2 
77.9 
78.7 
75.4 
66.2 
79.0 
88.0 
90.0 

53.1 

47.1 

52.1    . 

49.7 

53.2 

63.3 

69.7 

70.5 

73.1 

70.0 
96.0 
81.0 
100.0 
71.4 

59.6 

22.0 

.3 

7.7 
4.8 
2.6 

19.7 

6.8 

8.9 
10.8 
62.0 

16.9 
60.8 
14.7 

2.2 
21.9 

3.2 

4.5 

3.9 

5.7 

1.0 
1.8 

.5 

.9 

1.3 

1.3 

.9 

.7 

1.0 

2.1 

.4 

.1 

1.1 
2.1 
1.5 
1.3 
1.5 
1.5 
1.7 
2.9 
2.1 

3.5 
1.7 
.7 
.9 
.9 
.8 

.7 
2.6 

.8 
1.2 
1.5 
1.1 
2.9 

1.0 
8.4 
.8 
.4 
.9 
2.1 
.4 
.5 
.6 

],650- 

Graham   hour    

Wheat    flour,    patent    roller 
process,    high    grade    and 
medium    

1.645 
1 .  635 

Low   grade    

1  640 

Macaroni,  vermicelli,  etc... 
Wheat  breakfast  food    .... 
Buckwheat  flour   

1,645 
1,680' 
1,605 

Rye  flour 

1  620 

Corn   meal    

1  685 

Oat   breakfast  foods   

Rice 

1,800 
1,620 

Tapioca    

1,650 

Starch    

1,675 

Biead,  pastry,  etc.: 
White   bread    

35.2 

48.0 

35 . 7 

38.4 

35.7 

19.9 

6.8 

4.8 

5.9 

9.2 
5.4 
8.9 
9.7 
9.0 
6.3 
9.7 
11.3 
9.8 

1.3 

1.8 

1.8 

.9 

.6 

9.0 

12.1 

10.5 

9.1 

1,200 

Brown  bread    

1,040 

Graham  bread   

1.195 

Whole-wheat  bread    

1.130 

Rye   bread    

Cake 

l,17ff 
1,680 

Cream    crackers    

Ovster   cracl\ers    

1.925 
1.910 

Soda  Crackers   

Sugar,  etc.: 
Molasses    

1,875-- 
1,225 

Candy 

1.680 

Honey     

1 ,  429 

Sugar,  granulated    

Maple    syrup    



1.75(> 
1.250 

Vegetables: 
Beans,   dried    

12.0 

68.5 

7.0 

70.0 
77.7 
75 . 6 

75.4 
15.0 
80.5 
88.1 
78.9 
66.4 
9.5 

74.6 
13.(1 
()2.6 
56.6 
.55.2 
92.3 
44.2 
94.3 
62.7 

22.5 
7.1 

83.0 

1.3 

1.4 

.9 

3.1 
81.1 
1.0 
3.5 
1.4 
1.3 
24.6 

7.0 
21.4 

1.8 
.4 

1.4 

2.1 
.7 
.9 
.9 

1.8 
.7 

2.1 
.1 
2 
A 

1.1 
.7 
2 
.4 
.3 
.4 

1.0 

.5 
1.4 
.1 
.4 
.6 
.3 
.2 
A 
.1 

1,520 

Beans,  lima,  shelled    

Beans,  string  

Beets 

Cabbage     

Celerv  

Corn,  green  (sweet),  ediblo 
portion     

20.0 
1.5.0 
20.0 

540 
170 
160 
115 
65 

440 

Cucumbers    

Lettuce    

"ib'.i)" 

65- 
65 

185 

Mushrooms    

Onions      

10.0 
20.0 

190 

Parsnips    

230, 

Peas  (pisum  sativum)  dried 

Peas         (pisum         sativum,) 

shelled    

1,.565 
440- 

Cowpeas,  dried    

1,505 

Potatoes  

Rhubarb    

Sweet  Potatoes   

Spinach    

20.0 
40.0 
20.0 

295 
60- 

440. 
95 

Squash 

50.0 

100 

Tomatoes     

100, 

Turnips     

30.0 

120 
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Animal  Food. 


Refuse 

per 

cent. 


Water 

per 

cent. 


Protein 

per 

cent. 


Fat 
per 
cent. 


Carbo- 
hydrates 
per 
cent 


Ash 
per 
cent. 


Food 

value 

per  lb. 

Calories 


Vegetables,  canned: 

Baked   beans    

Vcus  (pisum  sativum) 
green    •  • 

Coin,   green    

Succotash    

Tomatoes    

Fruits,  berries,  etc.  (fresh) : 

Apples    •  ■  • 

Bananas    

Grapes      

Lemons    

Muskmelons     

Oranges   

Pears    

Persimmons,  edible  portion 

Raspberries    

Strawljerries     

Watermelons    

Fruits,  dried: 

Apples 

Apricots     

Dates    

Figs     

Raisins    

Nuts: 

Almonds    

Brazil    nuts   

Butternuts 

Chestnuts,  fresh   

Chestnuts,  dried   

Cocoanuts    

Oocoanut,  prepared   

Filberts 

Hickory  nuts   

Peacans,   polished    

Peanuts    

Pinon  (pinus  edulis)    

Walnuts,   black    

Walnuts,  English   

Miscellaneous: 

Chocolate    

Cocoa,   powdered    

Cereal    coffee    infusion     (1 

part)   boiled  in  20  parts  of 

water    


2.5.0 
35.0 
25.0 
30.0 
.50.0 
27.0 
10.0 


5.0 
59.4 


10.0 


10.0 

45.0 
49.6 
86.4 
16.0 
24.0 
48.8 


52.1 
62.2 
53.2 
24.5 
40.6 
74.1 
58.1 


68.9 

85.3 
76.1 
75.9 
94.0 

63.3 
48.9 
58.0 
62.5 
44.8 
63.4 
76.0 
66.1 
85.8 
85.9 
37.5 

28.1 
29.4 
13.8 
18.8 
13.1 

2.7 
2.6 

.6 
37.8 
4.5 
7.2 
3.5 
1.8 
1.4 
1.4 
6.9 
2.0 

.6 
1.0 

5.9 
4.6 


98.2 


6.9 

3.6 
2.8 
3.6 
1.2 


1.0 
.7 
.3 
.6 
.5 
.8 

1.0 
.9 


1.6 
4.7 
1.9 
4.8 
2.3 

11.5 

8.6 
3.8 
5.2 
8.1 
2.9 
6.3 
7.5 
5.8 
5.2 
19.5 
8.7 
7.2 
6.9 

12.9 
21.6 


2.5 

.2 
1.2 
1.0 

.2 

.3 

.4 

1.2 

.5 


.1 

.4 
.7 


.6 
.1 

2.2 
1.0 
2.5 
.3 
3.0 

80.2 

33.7 

8.3 

4.5 

5.3 

25.9 

57.4 

81.3 

25.5 

33.3 

29.1 

36.8 

14.6 

26.6 

48.7 
28.9 


19.6 

9.8 
19.0 
18.6 

4.0 

10.8 

14.3 

14.4 

5.9 

4.6 

8.5 

12.7 

31.5 

12.6 

7.0 

2.7 

66.1 
62.5 
70.6 
74.2 
68.5 

9.5 

3.5 

.5 

35.4 

56.4 

14.3 

31.5 

6.2 

4.3 

6.2 

18.5 

10.2 

3.0 

6.8 

30.3 
37.7 


1.4 


2.1 

1.1 
.9 
.9 
.6 

.3 
.6 
.4 
.4 
.8 
.4 
.4 
.9 
.6 
.6 
.1 

2.0 
2.4 
1.2 
2.4 
3.1 

1.1 

2.0 

.4 

1.1 

1.7 

.9 

1.3 

1.1 

.8 

.7 

1.5 

1.7 

.5 

.6 

2.2 
7.2 


555 

235 

430 

425 

95 

190 
260 
295 
125 

80 
150 
230 
550 
220 
150 

50 

1,185 
1,125 
1,275 
1,280 
1,265 

1,515 

1,485 

385 

915 

1,385 

1,295 

2,865 

1,430 

1,145 

1.465 

1,775 

1.730 

730 

1.250 

5,625 
2.160 
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The  examination  of  the  preceding;  table  of  analyses  enables  one  to  classify  the 
foods  according  to  their  value  in  building  or  repairing  tissue  and  in  yielding 
energy.  The  application  of  these  facts  in  the  administration  of  institutional  die- 
taries becomes  more  practical  with  the  effort  to  use  the  facts.  For  instance,  if 
one  is  planning  a  dietary  with  regard  to  the  building  of  muscular  tissue,  the 
tables  show  that  the  meats,  eggs,  milk  and  its  products,  fish  both  fresh  and  dried, 
macaroni,  oatmeal,  dried  beans  and  peas,  are  the  foods  richest  in  protein,  or  muscle 
building  material.  The  table  also  shows  that  the  amount  of  waste  or  refuse  in 
the  fresh  meat  varies  from  10  to  36  per  cent. ;  while  cheese  has  no  waste  and  con- 
tains but  30  per  cent,  water  and  is,  therefore,  a  less  expensive  food  for  the  purpose 
than  meat.  Wheat  products,  as  breakfast  fond  and  macaroni,  also  oatmeal  and 
dried  beans  and  peas,  yield  little  waste,  contain  a  minimum  amount  of  water  (7  to 
12  per  cent.)  and  are  the  least  expensive  form  of  the  same  nutrient  value. 
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Comparative  Cost  of  Digestible  Nutrients  and  Enebqy  i.n   Different  Foou  Materials 

AT    AVEBVUE    PbICES. 

(It  Is  estimated  that  a  man  at  light  to  moderate  muscular  work  requires  about  0.23 
pound  of  protein  and  3,050  calories   of  energy  per   day). 


Kiud  of  Food  Material 


Price 
per  pound 


Cost  of 
1  pound 
protein 


Cost  of 
1,000 

calories 
energy 


Beef,   sirloin    

Beef,   sirloin    

Beef,   sirloin.   

Beef,    round    

Beef,    round    

Beef,     round    

Beef,  shou'der  clod   

Beef,  shoulder  clod   

Beef,  stew  meat    

Beef,   dried,   chipped    

Mutton  chops,   loin 

M"trnri,  leg    

Mutton,   leg    

Roast   pork,   loin    

Pork,  smoked  ham    

Pork,  smoked   ham    

Pork,  fat  salt 

Codfish,   dressed,   fresh 

Halibut,    fresh    

Cod,  salt   

Mackerel,  dressed,  salt    

Salmon,  canned    

Oysters,  solifis.   50   cents   per   quart 
Oysters,  solids,  35   cents  per  quart 

Lobster,   canned    

Butter     

Butter    

Bii'*°r    

Eees,  35  cents  per  dozen   

Eses.  24  cents  per  do7en   

Ee^s.  12  cents  per  dozen   

Cheese     

Milk,  7  cents  per  quart 

Mi'k.   6   cents   per  quart    

Wheat    flour    

Wheat    flour    

Corn   meal,   eranular 

Wheat  breakfast   food    

Oat  breakfast  food 

Oatmeal     

Ricp      

Wheat  bread    

Wheat  bread    

Wheat  bread    

Rye   bread    

Beans,  white,  dried    

Cabbage 

Celery    

Corn,    canned    

Potatoes,  90  cents  per  bushel   

Potatoes,  60  cents  per  bushel   

Potatoes,  45  cents  per  bushel   

Turnips     

Ai'ples    

Bananas    

Oranges     

Strawberries 

Sugar     


cts. 

25 

20 

15 

16 

14 

12 

12 
9 
5 

25 

16 

20 

16 

12 

22 

18 

12 

10 

18 
7 

10 

12 

25 

18 

18 

20 

25 

30 

24 

16 
8 

16 
3i 
3 
3 
2J 
2i 
7.i 
''i 
4 
8 
6 
5 
4 
5 
5 
2J 
5 

10 

n 
1 
! 
1 
n 

7 
6 
7 
6 


$  c. 
1  CO 
1  28 
96 
87 
76 
65 
75 
57 
35 
98 
22 
37 
10 
92 
60 
80 
67 
93 
22 
45 
74 
57 
30 
10 
02 


1  22 


1 


20  00 

25  00 

30  00 

2  09 

1  39 
70 
64 
09 
94 
31 
26 
32 
78 
53 
29 
18 
77 
64 
51 
65 
29 

2  08 
6  65 

4  21 
1  00 

67 

50 

1  33 

5  00 
10  00 
12  00 

8  75 


1 


cts. 
25 
20 
15 
18 
16 
13 
17 
13 
7 
32 
11 
22 
18 
10 
18 
11 
3 

46 

38 

22 

9 

18 

111 

80 

46 

6 

7 

9 

39 

26 

13 

8 

11 

10 

2 

2 

2 

4 

4 

2 

5 

5 

4 

3 

4 

3 

22 

77 

28 

5 

8 

3 


27 

40 

47 

8 


40 

The  "  cost  of  1  poxincl  protein  "  means  the  cost  of  enough  of  the  given  material 
to  furnish  1  pound  of  protein,  without  regard  to  the  amounts  of  the  other  nutrients 
present.  Likewise  ihe  cost  of  energy  means  the  cost  of  enough  material  to  furnish 
1,000  calories,  without  reference  to  the  kinds  and  proportions  of  nutrients  in 
which  the  energy  is  supplied.  These  estimates  of  the  cost  of  protein  and  energy 
are  thus  incorrect  in  that  neither  gives  credit  for  the  value  of  the  other. 

Principles  Govekxing  the  Selectiox,  Pueparatiox  axd  Sekvixg  of  Food. 

The  application  of  Dietary  Standards  in  Charitable  Institutions  is  most  prac- 
tical in  the  development  of  menus.  Here  it  is  necessary  to  observe  a  number  of 
general  rules  or  principles  which  may  be  stated  as  follows : 

1.  The  dietarv  for  any  given  class  of  inmates  shall  contain  the  proper  portions 
of  nutrients  prescribed  by  the  dietary  standard  for  that  class,  with  ample  allow- 
ance for  waste  (bone,  skin,  and  all  indigestilile  constituents  of  food),  and  for 
choice  of  food  as  far  as  possible. 

2.  The  dietary  for  adults  .should  be  as  varied  as  possible  without  undue  ex- 
pense, consisting  of  animal  and  vegetable  foods  in  common  use. 

3.  The  cost  of  any  dietary  should  not  be  more  than  is  required  to  give 
the  necessary  nutrients  in  appetizing  form.  The  efficiency  of  public  insti- 
tutions depends  largely  upon  truly  economical  administration,  and  the  less 
per  capita  expense  the  greater  the  number  of  individuals  which  can  be 
cared  for. 

4.  The  mode  of  preparation  of  food  for  any  class  should  be  that  to  which  the 
majority  of  this  class  is  accustomed  as  far  as  possible,  unle,ss  such  mode  is  harm- 
ful. The  question  of  nationality  or  religious  sect  is  an  important  guide  in  the 
application  of  this  principle. 

5.  In  the  selection  and  prei)aration  of  food  the  tastes  of  inmates  should  be 
consulted  when  this  will  not  interfere  with  the  welfare  of  thr  individnal  or  group. 
The  degree  to  which  tliis  principle  may  be  a]iplied  varies  with  the  institution,  but 
should  never  be  lost  sight  of.     "What  pleases  the  palate,  nourishes." 

Among  ignorant  classes  in  institutions  it  has  been  demonstrated  that  much 
can  be  done  toward  educating  the  palate  for  some  unfamiliar  but  excellent  dish,  by 
explaining  to  them  the  value  of  the  dish  and  its  use  in  their  dietary.  This  was 
recently  practised  where  a  certain  class  of  patients  in  a  large  hospital  had  an  aver- 
sion to'  all  soups.  The  soups  were  particularly  well  made  and  it  was  especially  de- 
sired that  the  patients  eat  them.  When  the  patients  were  interviewed  almost  in- 
variably came  the  reply,  "  J  never  did  eat  soup.  We  never  had  it  at  home."  The 
dietitian  explained  to  them  its  value  and  asked  them  to  try  it  a  few  days  and  see 
if  they  could  not  learn  to  like  it.  The  result  was,  they  learned  to  eat  the  soups,  and 
there  has  been  no  question  since  then  in  regard  to  this  point.  This  sort  of  "  cater- 
ing,'' i.e.,  the  desire  to  learn  the  real  inwardness  of  apparent  complaints,  and  to 
please  the  inmates,  pays  in  dollars  and  cents  in  every  large  public  institution.  The 
amount  of  waste  resulting  from  the  preparation  of  food  which  docs  not  please  and 
is,  therefore,  not  eaten,  may  be  enormous. 

6.  The  distribution  of  dishes  should  be  as  wide  as  possible  throughout  any  given 
period  of  time.  The  same  meats  and  vegetables  should  never  be  served  at  two  con- 
secutive meals,  and  if  possible,  not  on  two  consecutive  days.  Of  the  meats,  beef,  and 
of  the  vegetables,  potatoes  may  form  occasional  exceptions  to  this  rnlo,  as  both  have 
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become  ver}-  nearly  as  staple  articles  as  bread  and  butter.  The  same  soups  and 
desserts  should  not  be  served  on  consecutive  days.  When  a  larger  quantity  of  any 
food  is  prepared  at  one  time  than  is  required  for  one  meal  and  the  question  of  using 
Ihe  surplus  arises,  one  or  two  meals  should  be  allowed  to  intervene  before  this  "  left 
over ''  appears,  and  if  possible,  it  should  then  be  presented  in  a  different  form. 

For  one  unaccustomed  to  such  jjlanning  of  meals  it  is  well  to  make  lists  of  all 
meats  and  vegetables  available  which  may  be  substituted  one  for  another  and  prac- 
tice arranging  rotation's  of  these  which  will  afford  the  greatest  variety.  For  exampln, 
hominy,  rice  and  macaroni  may  be  substituted  for  potatoes  in  almost  any  combina- 
tion witli  meats ;  any  green  vegetable  as  cabliage,  sprouts,  spinach,  etc.,  may  be  u.sed 
with  any  salt  meat  as  ham,  tongue,  corned  beef,  etc.  Thus  if  it  is  necessary  to  u.^e 
a  salt  meat  on  one  day  each  week  it  may  be  rendered  less  tiresome  by  varying  the 
vegetable  accompaniments.  The  study  of  food  values  as  well  as  a  desire  for  variety 
will  show  the  necessity  of  this  procedure. 

7.  Where  it  is  necessary  to  use  the  same  food  frequently,  it  is  wise  to  vary  the 
style  of  preparation.  This  is  never  a  simple  matter^  and  is  especially  difficult  of 
achievement  when  one  has  to  deal  with  incompetent  or  opinionated  cooks;  but  it  is 
worth  striving  for,  even  under  difficulties.  Authority,  argument  and  other  means 
may  be  u.sed  to  direct  the  service  of  the  cook  in  the  desired  channel,  but  the  best 
method  is  likely  to  be  the  presence  of  one  or  two  attractive  cook  books  in  the  kitchen, 
the  perusal  of  which  will  inspire  emulation  of  the  achievements  therein.  AVhen  so 
many  attractive  methods  have  been  devised  for  the  preparation  of  the  common 
articles  of  food  there  is  no  excuse  for  potatoes  being  always  prepared  in  one  style, 
as  "  plain  boiled,''  or  chicken  always  "  fricasseed."  or  any  other  food  always  in  one 
style. 

S.  In  planning  any  meal  it  is  necessary  to  consider  the  meal  as  a  whole  in  order 
to  preserve  an  approximate  balance  of  the  nutrients.  For  example,  it  would  consti- 
tute a  serious  dietetic  error  to  serve  bean  soup,  roast  beef,  macaroni  and  cheese  and 
a  custard  at  one  meal,  as  all  of  these  foods  are  strongly  proteid  in  composition  and 
an  insufficient  amount  of  carbohydrates  and  fat  would  be  furnished  in  such  a  meal. 
It  is  therefore  necessary  to  build  a  meal  about  a  definite  centre,  as,  for  instance,  some 
di.«h  which  circumstances  compel  us  to  use  at  the  particular  time.  If  it  is  neces- 
sary for  us  to  use  roast  beef  at  this  meal,  we  should  .select  either  a  clear  soup  or 
a  light  vegetable  soup,  with  potatoes  or  hominy,  and  some  vegetables  such  as 
spinach  containing  abundant  water  and  salts,  rather  than  protein  as  accompani- 
ments: a  dessert  which  consists  largely  of  fruit  would  be  more  appropriate  than 
custard.  If  it  is  necessary  that  we  serve  bean  soup  at  this  meal  then  select  fish 
or  some  light  meat,  as  chicken,  veal  or  lamb,  with  a  green  vegetable  accompaniment, 
and  the  custard,  or  some  equally  hearty  des.'Jert.  Every  meal  should  be  planned 
in  this  fashion,  roughly  calculating  the  proportions  of  nutrients,  and  at  the  end  of 
a  week  the  nutrients  may  be  totaled  and  averaged  for  a  dav.  In  this  way  one 
may  learn  if  one's  judgment  has  been  at  fault  in  this  selection  and  combination  of 
foods  and  correct  any  errors  in  the  succeeding  week. 

9.  It  is  necessary  also  to  plan  meals  witli  regard  to  the  attractiveness  of  com- 
bination of  foods.  One  of  the  fir^t  rules  to  be  observed  is  to  secure  contrasts  in 
color,  consistency  and  flavor.  For  example,  it  is  easily  seen  that  a  meal  of  white 
fish,  boiled,  if  served  with  colorless,  bland  sauce,  accompanied  by  boilerl  or  mashed 
potatoes,  and  creamed  celery  or  cauliflower,  would  present  a  decidedlv  pale  and 
unattractive  appearance,  would  lack  character  in  flavor,  and  in  general  would  re- 
mind one  of  infants'  or  invalids"  food,  or  something  which  must  be  eaten  with  a 
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spoon.  On  the  other  hand  a  rich  fish  such  as  salmon,  if  fried,  and  accompanied 
by  brown  potatoes,  and  fried  egg  plant,  would  be  unattractive  for  the  reason  that 
it  is  all  too  dry  and  highly  flavored. 

It  is  well,  therefore,  to  serve  the  bland  sauces  with  highly  flavored  meats  and 
fish,  tart  or  spicy  sauces  and  potatoes  browned  in  some  style  with  white  fish  and 
delicate  meats,  in  this  way  securing  the  contrast  in  consistency  and  flavor.  If  the 
meat  dish  is  richly  browned,  potatoes  are  better  raaslied;  but  if  the  meat  dish  is  a 
boiled  one  witli  a  delicate  sauce,  the  potatoes  should  be  browned. 

The  observance  of  this  rule  facilitates  neat  service  of  food.  Whether  it  hap- 
pens to  be  the  custom  or  not,  it  is  often  found  necessary  to  serve  meats  and  veget- 
ables on  one  plate,  instead  of  using  an  individual  dish  for  each  vegetable.  If  both 
vegetables  and  meats  are  served  with  sauces  of  similar  consistency,  it  is  difficult  to 
place  them  quickly  and  neatly  upon  the  plates  in  well  defined  portions. 

10.  All  menus  should  be  planned  at  least  24  hours  in  advance  of  the  preparation 
of  the  meal.  This  is  not  alone  for  the  purpose  of  allowing  ample  time  for  pre- 
paration, but  to  insure  their  being  well  thought  out,  and  the  most  economical 
arrangements  from  the  standpoints  of  food  values,  combinations  and  use  of  kitchen 
facilities  being  given  due  consideration.  It  is  well  to  have  a  number  of  copies  of 
each  menu  made,  one  to  be  kept  in  the  office  for  the  purpose  of  reference,  one  to 
be  sent  to  the  kitchen  where  the  meal  is  to  be  prepared,  and  one  to  be  sent  to 
each  dining-room  where  the  meal  will  be  served,  in  order  that  the  waiter  or 
waitress  may  make  necessary  arrangements  for  the  service;  it  will  serve  also  as  a 
check  upon  the  delivery  of  the  entire  meal.  If  one  must  make  these  copies  in 
writing  it  facilitates  matters  to  use  a  carbon  or  other  copying  paper,  one  inscrip- 
tion yielding  as  many  copies  as  desired. 

11.  The  arrangement  of  meals,  that  is,  whether  the  dinner  is  served  at  noon 
or  night,  etc.,  will  depend  upon  the  occupation  of  the  group.  For  those  whose 
work  is  largely  physical  in  character,  it  is  necessary  that  all  three  meals  should 
be  substantial,  the  noon  meal  being  the  heartiest.  This  will  be  accomplished  by 
dividing  the  carbohydrates  about  equally  between  the  three  meals;  one-quarter  of 
the  protein  at  breakfast,  one-half  at  dinner,  and  one-quarter  at  supper;  nearly  one- 
half  the  fats  at  breakfast,  the  remainder  divided  equally  between  dinner  and  supper 
For  those  whose  work  is  largely  mental,  as  clerks  and  officers,  it  is  unwise  to  serve 
a  hearty  meal  preceding  or  during  the  working  day,  as  its  demands  upon  digestive 
powers  leave  little  energy  available  for  mental  work:  this  will  bring  the  dinner  at 
the  close  of  the  working  day.  For  those  whose  work  is  both  physical  and  mental, 
involving  much  responsibility  and  often  done  at  high  nervous  tension,  as  in  the 
oase  of  doctors  and  nurses,  all  three  meals  should  be  of  hi<]rhly  nutritious  and  easily 
digestible  character.  Coarse  or  difficultly  digestible  foods,  as  cabbage,  corned  beef, 
etc.,  should  appear  rarely  on  the  menu,  and  tliPii  only  in  the  most  attractive  forms 
possible.  As  a  rule  individuals  of  this  clnss  dislike  any  food  which  they  have 
often  seen  served  to  patients,  and  care  should  be  taken  to  omit  from  the  menu  such 
dishes  as  suggest  in  any  way  the  patient  or  sick  room.  Whenever  it  is  necessary 
that  the  individual  be  on  duty  after  the  last  meal  of  the  day  is  served,  a  night  lunch 
should  be  provided.  Milk,  eggs,  fresh  fruits  and  vegetables  should  be  freely 
employed  in  this  dietary.  For  children  and  invalids  the  dinner  or  heartiest  meal 
of  the  day  should  be  served  at  noon.  The  value  of  skim-milk  in  the  preparation 
of  food  is  not  sufficiently  recognized. 

12.  The  greatest  economy  in  the  preparation  of  food  and  in  its  distribution 
from  storerooms  to  kitchens  is  generally  secured  by  using  the  same  supplies  on  the 
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same  day  for  all  classes  entitled  to  such  supplies.  For  example,  in  general 
hospitals  the  breakfast  cereal  should  be  the  same  for  all  classes  on  the  same  day,  it 
requiring  additional  fuel,  utensils  and  service  to  prepare  oatmeal  for  patients, 
hominy  for  employees,  farina  for  clerks,  all  on  one  day.  Exceptions  to  this  rule 
occur  in  the  use  of  perishable  supplies. 

ilixi.MUii  Dietaries. 

The  minimum  dietary  in  actual  practice  can  never  be  assumed  to  be  the  "  life 
ration '"'  or  the  least  amount  of  food  that  will  support  life.  It  must  be  not  only  a 
ration  containing  sufficient  nutrients  to  maintain  life  and  yield  energy  sufficient 
for  the  conditions  of  life  of  the  individual  or  group,  but  must  be  sufficiently  elastic 
to  allow  variety  from  day  to  day,  and  from  week  to  week;  otherwise  appetite  will 
Hag,  and  lack  of  enjoyment  of  food  will  prevent  its  highest  nutritive  value  being 
realized.  It  is  this  consideration  which  largely  determines  the  cost  of  any  dietary ; 
could  the  question  of  variety  and  appeal  to  appetite  be  eliminated  one  might  be 
adequately  nourished  for  less  than  eight  cent-  a  day.  the  least  expensive  foods  being 
employed.  But  in  proportion  to  the  variety  obtained,  the  more  expensive  foods 
must  be  drawn  upon  and  the  cost  increases.  The  study  of  the  dietaries  which 
follow  will  serve  to  illustrate  this  fact.  It  will  be  seen  that  any  one  of  them  may 
be  improved  or  amplified  by  the  introduction  of  additional  dishes.  At  first  it  may 
seem  that  this  should  not  increase  the  cost,  as  there  would  be  a  corresponding 
decrease  in  the  quantity  eaten  of  the  original  dishes.  But  experience  shows  that 
the  majority  of  individuals  can  accommodate  an  extra  portion  of  food  very  nicely 
especially  if  it  is  tempting;  so  we  cannot  reckon  with  appetities  in  this  direction. 
Again,  the  preparation  of  an  extra  dish  involves  additional  expense  in  fuel,  utensils 
or  labor.     - 

Wliile  none  of  the  dietaries  which  follow  is  planned  as  cheaply  as  may  be,  yet 
any  one  of  them  becomes  exceedingly  tiresome  to  those  who  must  partake  of  it, 
week  in  and  week  out  for  an  extended  period,  perhaps  for  years.  It  is  possible 
somewhat  to  relieve  the  monotony  within  the  cost  limits  by  v;irying  the  mode  of 
preparation  of  the  foods  employed,  but  even  this  has  its  limitations  where  the  food 
nmst  be  prepared  in  large  quantities.  We  must,  therefore,  regard  these  as 
mimmum  dielarics-  for  use  in  charitable  institutions. 

The  tables  of  raw  food  materials  following  each  diet  schedule  indicate  the 
average  per  capita  consumption  of  the  foods,  and  serve  as  a  gtiide  in  estimating 
total  quantities  of  supplies. 

There  should  be  a  basic  dietary  table  in  every  properly  conducted  lnstitu= 
tion,  and  a  system  of  watching  for  and  separating:  waste  coming  from  tables 
and  trays.  The  basic  dietary  table  should  be  corrected  from  time  to  time 
according  to  the  finding  of  the  amount  of  waste  of  the  various  articles  of 
food.  This  is  most  important  and  attention  thereto  is  absolutely  essential 
for  economic  and  prudent  management. 

1.  MINTMrM  DIETARY  FOE  A  GEXETfAL  HOSPITAL. 

Eeoflar  Diet  eor  Pattent.s  tx  a  Gexedal  HosriTAL. 

All  quantities  are  of  conl-ed  food  ready  to  serve. 

Sunday. 
Breal-fast. — Hominy,  8  ounces:  bread.  4  ounces;  butter.  14  ounce:  coffee,  12  ounces. 
Dinner. —     Barlev   soup,    12    ounces:    rnast  beef.    .5   ounces;   potatoes.    S   ounces; 
onions,  4  ounces;  bread,  4  ounces. 
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Supper. —     Stewed  prunes,  8  ounces:  bread,  i  ounces;  butter,  J/l  ounce;  tea,  12 
ounces. 

Monday. 

Breakfast.— Oi\tme&\.  S  ounces;  bread,  i  ounces:  butter,  14  ounce;  coffee,  12  ounces. 
Dinner. —     Vegetable   soup,    12    ounces:    corned    beef,    or    boiled   beef.    7   ounces; 

potatoes,  9  ounces;  bread,  i  ounces. 
Slipper. —     Apple  sai'je.  8  ounces:  bread.  -1  ounces;  butter,  i/4  ounce;  tea,  12' 

ounces. 

TrESDAT. 

Brealfasf. — Iinlled  wlieat.  8  ounces:  bread.  4  ounces:  butter,  I/2  ounce,  coffee,  12 

ounces. 
Dinner. — -     Fish  chowder,  14  ounces:  bread.  4  ounces;  coffee,  16  ounces. 
Supper. —     Pea  soup,  12  ounces;  crackers,  2  ounces;  tea,  16  ounces;  bread;  butter. 

Weoxesday. 

Brealfast. — Oatmeal,  8  ounces;  bread,  4  ounces;  butter,  i/^  ounce;  coffee,  12  ounces. 
Dinner. —     Pot  roast  beef,  or  chopped  roast  beef,   5  ounces;  gravy;  potatoes,  8 

ounces;  one  vegetable,  4  ounces;  bread,  4  ounces. 
Slipper. —     Stewed  prunes,  8  ounces;  bread,  8  ounces:  butter,  I/2  oiince;  tea,  12 
ounces. 

THntSDAY. 

Brealfasf. — Indian  mCfd.  8  ounces:  broad.  4  ounces:  butter,  I/2  ounce,  coffee,  12 

ounces. 
Dinner. —     Boiled  mutton.  4  ounces:  with  broth,  S  ounces:  benns.  8  ounces,  bread, 

4  ounces. 
Slipper. —     Boiled  rice,  6  ounces:  with  milk,  4  ounces:  bread,  4  ounces;  butter,  yi 

ounce:  tea,  12  ounces. 

Frii'ay. 

Breal-fast. — Oatmeal,  8  ounces;  bread:  butter;  coffee,  16  ounces. 
.  Dinner. —     Fresh  fish,  6  ounces:  potatoes.  8  ounces;  bread,  4  ounces. 
Supper. —     Apjile  sauce.   8   ounces:  bread.   8   ounces:  butter.   14   ounce:  tea.   12 
ounces. 

SAxrnDAY. 

Breal-fast. — TJolled  w'lea*:.  8  ounces :  bread.  4  ounces:  butter,  i/n  ounce:  coffee  12 

ounces. 
Dinner. —     Beef  stew  (potato  in  stew").  16  ounces:  bread,   t  ounces. 
Slipper. —    J"arina  puddins.  6  ounces:  with  milk.   -I   ounces:  bread:  butter:   tea. 

12  ounces. 

.\t   8   p.m.    daily   milk.   S   ounces.     For  breakfast   eacli    mdrning, 
milk,  1  ounces  with  cereal. 
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KAW  FOOD  MATERIALS. 

Per  Capita,  Per  Diem,  Ql-A^;Tl•nE:^  of  Paw  Food  Materials  Heqlit.ed  in  the 

Ml-VI-MUil     Dli-TARY     (HeGULAI!)     FOl!    PaTIEXT.S    I.\     GENERAL    HOSPITAL. 

Number 

of  days 

per  week 

on  which 

Articles.                                     Per  diem   quantities.  served. 

Fresh  meat   ibeet)    8     ounces 3  days 

Fresh   meat    ( mutton )     6     ounces 1  day 

Corned    beef    10     ounces 1  day 

Fresh    fish    8     ounces 1  day 

Salt  fisa  tor  tisn  chowder   6     ounces i  day 

Potatoes    9    ounces 4  days 

Potatoes    6     ounces 2  days 

Peas,    dry    3     ounces 1  day 

Beans,    dry    4     Ounces 1  day 

Turnips,  beets,  etc 8    ounces 1  day 

Barley    i  ounce 1  day 

Hominy    (breakfast)    2     ounces 1  day 

Oatmeal    2     ounces 3  days 

Indian   meal    2     ounces 1  day 

Rolled   wheat    (breakfast)    2     ounces 2  days 

Rice    (supper)    11  ounces 1  day 

Farina    (supper)    IJ  ounces 1  day 

Bread     16     ounces 2  days 

Bread     12     ounces 4  days 

Bread     8     ounces 1  day 

Butter    1     ounce 7  days 

Prunes    2     ounces 2  days 

Evaporated    apples    1.2  ounces 2  days 

Milk,   fresh    12     ounces    (4    ounces   on    cereal), 

8  ounces  at  8  p.m 5  days 

Milk,   fresh    16     ounces   (4  ounces  on  cereal),  8 

ounces  at  8  p.m.,  4  ounces  on 
boiled  rice  Thursday,  4  ounces 

in  farina  pudding  Saturday   . .  2  days 
Milk,     condensed     (not     diluted),     for 

coffee  and  tea  only 1     ounce g  days 

Milk,  condensed    (not  diluted)    H  ounces 1  day 

Sugar    1     ounce  Sunday,  Monday.  Wednes- 
day.   Thursday  and  Friday...  5  days 

Sugar    IJ  ounces  Tuesday  and  Saturday  2  days 

J.^%    : s  ounce  twice  on  Friday 7  days 

Cottee,   per  meal    j  ounce  once  each  day  and  twice 

Crackers  ,       "^"^^''^^ 7  days 

i^cdiKers     2     ounces 1  day 

Note— Weights  of  meats  and  fresh  fish  are  taken  as  cuts  trimmed  for  cooking  and 
not  the  gross  weights  in  carcass.  Seventeen  per  cent.  Is  allowed  for  waste  (bone  fat 
etc.).  ' 

V.  :\riNIMUM  DIETARY  FOP  A   HOAIE  FOR  THE  AGED  OR  HOT'SE  OF 

REFUGE. 

Monday. 
/■ 

Brenhfast. — Coffee.    IG    onnee?:   liread.    T^o    oTinces:    oatmeal.    ?    ounces:    Itutter, 

J/2   ounce. 
Dinner.—     Pea  sonp.  IG  ounce?:  boiler!  beef.  0  onnces:  potatoes.  9  ounces:  brenr!, 

4  ounce.?. 
Supper.—     Ton,    K,   ounces :   brcarl.    6   ounce?:   butter,    1/0  ounce:   fresli    fruit  or 

veo:etable. 
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Tuesday. 

Breakfast. — Coffee,  16  ounces;  bread,  7V2  ounces;  Indian  meal,  8  ounces;  syrup, 

^  ounce. 
Dinner. —     Pork  and  beans,  10  ounces;  potatoes,  I)  ounces;  bread,  4  ounces. 
Supper. —    Tea,   16  ounces;  bread,   6  ounces;  butter,   14  ounce;  apple  sauce,  8 

ounces. 

"Wednesday. 

Breakfast. — Coffee,    16    ounces;    bread,    71,4    ounces;    oatmeal,    2    ounces;    buttei', 

%  ounce. 
Dinner. —     Vegetable  soup,  16  ounces;  pot  roast  beef,  8  ounces;  potatoes,  9  ounces; 

bread,  4  ounces. 
Supper. —     Tea,  16  ounces;  bread,  6  ounces;  butter,  I/2  ounce;  prunes,  8  ounces. 

Thursday. 

Breakfast. — Coffee,  16  ounces;  bread,  7}^   ounces;  oatmeal,  2  ounces;  syrup,  Y2 

ounce. 
Dinner. —     JIutton  stew,  20  ounces    (with  potatoes):  cabbage,   6   ounces:  bread. 

4  ounces. 
Supper. —     Tea,    16   ounces;   bread,    6   ounces;   butter,   Vo   ounce,   apple   sauce,   8 

ounces. 

Friday. 

Breakfast. — Coffee.    16    ounces:    bread,    7\-j    ounces:    oatmeal.    2    ounces;    butter, 

1/2  ounce. 
Dinner. —     Fish,  7  ounces;  potatoes,  9  ounces;  bread,  4  ounces;  coffee,  16  ounces. 
Supper. —     Tea.  16  ounces:  bread,  6  ounces:  butter.  Vv,  ounce:  cheese,  1  ounce. 

S.VrUEDAY. 

Brenkfn.'<t. — CoPfee,  16  ounces:  bread,  7I/2  ounces:  butter,  1/2  ounce:  rice,  8  ounces. 
Dinner. —     Eeef  broth.  16  ounces;  boiled  beef,  9  ounces;  potatoes,  9  ounces:  bread, 

4  ounces:  turnips.  6  ounces. 
!:?upper. —     Tea.    16   ounces:   bread,   6   ounces:   butter,    1{.   onm-p;   apple   sauce,   3 
ounces. 

Sunday. 

Breakfast. — ^C(irrc(>.    16    ounces:    liread.    71;'.    oim.-cs:    oatmeal.    ?    ounces;    butter, 
1/2  ounce. 

Dinner. Barley  soup,  16  ounces;  pot  roast  mutton,  8  ounces:  potatoes,  9  ounces-, 

onions,  31/.  ounces:  bread  4  ounces. 
Supper. —     Tea.  16  ounces:  bread.  6  ounces:  butter.  14  ounce:  prunes,  8  ounces. 
iST.  B. — ^The  tea  arid  coffee  contain  milk  and  .sugar.     Milk.  4  ounces  for  hrea- 
fast  each  morning. 
All  quantities  are  of  cooked  foods  ready  to  mv^yq. 
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EAW  FOOD  MATERIALS. 

Fek  Capita  Quantities  fok  One  Wf.ek  in  Mixnirit  Dietary  for  Homes  for 

THE  Aged  and  Ixfirm,  Houses  of  Refuge,  etc. 

Number 
meals 
Quantity  per 

Materials.  Per  meal.  week. 

Oatmeal   at   breakfait    ••         2     ounces  5 

Rice  at  breakfast    2     ounces  1 

Rice    in   soup    i  o"°ce  1 

Indian   meal  at  breakfast    2^   ounces  1 

Barley   in   soup    *  ounce  j 

Bread  ^^  ounces  21 

Beans     '.'.'.'.'.'.'.'.'.'.'.'.'.'■'.'. 2     ounces  1 

Pggg  1     ounce  1 

PoUtoes".'.'.!!'.'.".. '....'.'...... 1"     ounces  7 

Onions      4     ounces  2 

Turnips     '     ounces  1 

Cabbage   ?     ounces  1   . 

Apples,   dried    1     ou^ce  2 

Prunes     2    ounces  1 

Coffee i  o"'^ce  I 

Tea i  ounce  7 

Sugar  in  tea  and  coffee ^  oui'ce  16 

Sugar  for  dried   apples    f  ounce  i 

Butter ,  ^  °"'i''<'  1* 

Cheese     1     ownf*?  ^ 

Syrup Jounce  1 

jjj]^       ■ 8     ounces  15 

Fish,   fresh '."... ••••       !«     ounces  1 

Pork,    salt li  ounces  1 

gggf  9     ounces  3 

Mutton '.■.". '.".'!".';"'.'.*.'.'■." ••••         8     ounces  2 

Flour     1     °"ic*^  * 

jj    B. Seventeen  per  cent,   is  allowed   for  waste    (bone,   fat,  etc.)    in   fresh  meats 

and  fish. 

3.  MIX1MU:\I  DIETARY  FOR  A  HOME  FOR  CHILDREX. 

All  quanlities  are  of  foods  prepared  ready  to  serve. 

SUXDAY. 

Brealfast.—Hommy.  6  ounces:  milk.  8  ounces:  bread,  ."  ounces:  butfer.  I/2  ounce. 

10  a.m.     — For  children  under  4  years,  milk,  8  ounces. 

Dinner. —    Beef  broth,  chopped  beef  roast,  8  ounces ;  potatoes,  4  ounces ;  spinach, 

4  ounces;  bread. 
Supper. —     Warm   milk.   8   ounces:   stewed   prunes.   4   ounces:   bread.   4   ounces; 

butter,  %  ounce. 

MOXDAY. 

Breaifa^^— Oatmeal,  G  ounces;  milk,  8  ounces;  bread,  3  ounces:  butter.  U  ounce. 
Din7ier. —    Potato  soup,  8  ounces ;  eo:,sr :  junket,  6  ounces ;  bread. 
Supper. —     Warm  milk.  10  ounces:  farina.  6  ounces:  susrar.  1/2  ounce. 

Tuesday. 

Brealifa.^t. Wheaten  grits,  fi  ounces;  milk.  8  ounces:  broad.  3  ounces:  butter,  I/2 

ounce. 

rUnner. Mutton  broth:  fish,  3  ounces:  potatoes,  4  ounces;  vegetable,  4  ounces; 

bread. 
Supper. —    "Warm  milk.  10  ounces;  cornstarch,  6  ounces;  sugar,  ^  ounce. 
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Wednesday. 


Breal'faxl. — Oatmeal,   I  ounces:  milk,  S  ounces;  bread,  3  ounces;  butter,  Vo  ounce. 
Dinner. —     Soup,  8  ounces;  roast  beef,  4  ounces;  potatoes,  4  ounces;  vegetable,  4 

ounces;  bread. 
Supper. —     5Iilk,  8  ounces;  stewed  or  baked  apples,  4  ounces;  bread.  4  ounces; 

butter,  V:  ounce. 


Thuesday. 

Brcal-fast. — Indian   meal   porridge,   4  ounces;   n)ilk,   8   ounces;   bread,   3   ounces; 

butter,  y2  ounce. 
Dinner. —     Broth,  8  ounces;  mutton,  4  ounces;  fresh  vegetables,  6  ounces;  bread. 
Supper. —     AVarm  millc,  JO  ounces;  boiled  rice.  6  ounces:  sugar,  i^  ounce. 

Friday. 

Breakfast. — Oatmeal,  i  ounces;  milk,  8  ounces:  bread,  3  ounce.?;  butter,  1,4  ounce. 
Dinner. — Soup,  8  ounces;  fish,  3  ounces;  potatoes,  4  ounces;  fresh  vegetables,  4 

ounces;  junket,  6  ounces:  bread.     _ 
Supper. —     Milk,  8  ounces;  apple  savice  or  baked  apples,  4  ounces;  bread.  4  ounces; 

butter,  Yo  ounce. 


Saturday. 

Breal-fast. — AVheaten  grits,  G  ounces:  milk.  8  ouuros :  bread,  3  ounces;  butter,  V^ 

ounce. 
Dinner. —     Vegetable  soup.  8  ounces :  hamburg  steak.  3  ounces :  bread. 
Slipper. —     Warm  milk".  10  ounces:  rice.  G  ounces:  sugar,  X-o  ounce. 


V.WY  FOOD  MATERIALS. 

Pep  Capita  Qcaxtities  Eeqt'Tued  fok  Mixi:NrrAr  Dietary  for  a  Home  for 

Children. 

Times  per 

Articles.  Per  capita  amount  for  each  meal.  week. 

Beef     5     ounces 4 

Mutton    5    ounces 4 

Pish    5     ounces    2  " 

Cereal    1     ounce    11 

Potatoes     4     ounces    5 

Other  vegetables   4    ounces  (average)     6 

Bread    ; 3     ounces   (breakfast)    7 

Bread    4     ounces   (supper)     S 

Bread    2-4     ounces   (dinner)     7 

Butter   Jounce   ..._  10 

Milk     8     ounces    '  10 

Milk     10     ounces    4 

Milk 6     ounces    2 

Eggs .         1     ounce    1  or  2 

Sugar    I  ounce    7 

VruU    (fresh) 4     ounces    2 

Fruit    (dried)    1     ounce   1 
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4.  MLMMl'M  DIKTAIJY  FOK  OFFICERS,  HOUSE  STAFF  AND  NURSES. 

Sdxday. 

Breakjasl. — Slii-ciliird  \\lir;U   Msciiit  or  licmiiiy.  I'ggs.  haeon.  liaked   potatoes,  corn 

cake,  CO  flee. 
Vinnor. —     Cream  ol'  tomato,  com  or  pea  soup,  panned  chicken  or  roasi  turkey, 

boiled  rice,  vegetables,  ice  cream,  coffee. 
Supper. —     Cold  tongue  or  cold  ham.  potato  salad,  or  scalloped  potatoes,  pork  and 

beans,  or  macaroni  and  cheese,  fresh  frnit  or  canned  fruit,  cake. 

tea. 

Monday. 

Brcal-fasl. — Oatmeal,   hash   balls,   witli   brown   sauce,   or  chops,  creamed   potatoes, 

toast,  coffee. 
Luncheon. — Beefsteak,  French  fried  potatoes,  pickled  beets  or  sweet  mi.^ed  pickles, 

baked  apples  or  canned  pears,  tea. 
Dinner. —     Bouillon,  Roast  mutton  and  lima  beans,  or  corned  beef  and  cabbage, 

mashed  potatoes,  snow  pudding  or  lemon  jelly  or  coffee  jrlly  with 

custard  sauce,  coffee. 

Tuesday. 

Breakfast. — Farina,  fresh  fish  steaks,  fried,  baked  potatoes.  Vienna  rolls,  coffee. 
Lunclieon. — Macaroni   and   tomatoes,   cold   roast  beef,   or  chop^   with   boiled   rice, 

French  toast  or  crullers,  apple  sance,  tea. 
Pinner.- —     Mutton  broth  with  barley,  roast  beef,  potatoes  browned  in  gravy,  stewed 

or  scalloped  tomatoes,  lettuce  or  eelery,  crackers  and  cheese,  or 

apple  pudding,  coffee. 

Wednesday. 

Ttreakfast. — Rolled  wheat,  broiled  ham,  fried  Indian  mush,  milk  rolls,  coffee. 
Luncheon. — Macaroni  and  tomatoes,  cold  roast  beef,  lettuce  or  celery  or  spinach. 

cookies  or  jumbles,  canned  apricots  or  fresh  grapes,  tea. 
Dinner. —     Julienne  sou]i.  fricassee  of  chicken  or  roast  duck  and  apple  sauce,  roast 

sweet  potatoes  or  mashed  potatoes,  green  peas  or  beans,  pie.  coffee. 

TlIUIiSDAY. 

Breal-fasi. — Indian    meal,   steak,   hashed   brown    potatoes,   baking   powder   biscuit, 

coffee. 
Luncheon. — Irish  stew  served  on  toa^t  or  on  fried  hominy,  pickles,  fruit,  ginger- 
bread, tea. 
Dinner. —     Soup,  roast  veal  with  stuffing,  two  vegetables,  rice  pudding,  coffee. 


4  O.K. 
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Friday. 

Breakfast. — Oatmeal,  eggs,  baked  potatoes,  toast  or  wheat  cakes_  and  syrup,  coffee. 
Luncheon. — Oyster  stew  or  clam  chowder,  scalloped  salmon  or  fish  cakes,  gherkins, 

salad  and  crackers  or  fruit,  coffee  or  tea. 
Dinner. —     Soup,  bakeil  or  boiled  fish,  or  roast  beef,  Saratoga  potatoes  or  potato 

croquettes,  one  vegetable,  cabinet  or  steamed  fruit  pudding,  coffee. 

Saturday. 

Breal-fasl. — Boiled  wheat,  creamed  dried  beef,  fried  potatoes,  corn  bread,  coffee. 
lAincheon. — Steak  or  chops,  fried  sweet  potatoes,,  or  peas,  stewed  prunes,  cake,  tea. 
Dinner. —     Consomme  or  tomato  bouillon,  roast  ham  or  pork  and  boiled  hominy  or 
pot  roast  beef  and  mashed  potatoes,  1  vegetable,  pie,  coffee. 

Note. — Fruit  at  breakfast  daily  for  officers,  house  staff  and  nurses.     Relishes 
and  extra  salads  served  when  available. 

RAW  FOOD  MATERIALS. 

Per  Capita  Quantities  for  Dietary  List  of  Officers,  House  Staff  and 

Nurses. 


Article.  Quantities 

Crackers 

Hominy    

Oatmeal 

Farina    

Rolled   wheat 

Rice    

Yellow  meal 

Macaroni  or    

Macaroni  witli  cheese 

Beans,   dry 

Pork,    salt     

Bread    

Potatoes,    white    

Potatoes     

Potatoes,    sweet 

Peas  or  beans    

Tomatoes    

Tomatoes 

Celery    or    

Lettuce 

Beets    or    

Cauliflower  or    

Onions   or    

Turnips • 

Canned    fruit    1 

Dried   fruit 

Fresh  fruit: 

Apples  or  pears,  etc 

Apples  in  pies   

Orapes 

Cheese     

Coffee 

Tea     

Beef: 

Forequarter     

Forequarter     

Hindquarter    

Chuck     


each  meal.  Meals. 

2  ounces    2  per  week 

1  ounce    3  per  week 

1  ounce    2  per  week 

1  ounce    1  per  week 

1  ounce    2  per  week 

1  ounce    2  per  week 

1  ounce    3  per  week 

2  ounces    1  per  week 

I  ounce    1  per  week 

2  ounces 1  per  week 

1  ounce     1  per  week 

4  ounces    21  per  week 

6  ounces    10  per  week 

4  ounces    2  per  week 

6  ounces    1  per  week 

5  ounces    4  per  week 

6  ounces    2   per  week 

4  ounces 1  per  week 

*  ounces 4     g^  week 

2  ounces     \ 

3  ounces 

6  ounces      |   3  ^^g^ 

4  ounces      j 
6  ounces    ' 

-6  can    2   per   week 

2  ounces    1   per  week 

4  ounces    3  per  we.ik 

4  ounces .  1   per  week 

6  ounces    1   per  week 

1  ounce    1   per  week 

1  ounce 15  per  week 

%  ounce    6  per  week 

6  ounces    1   per   week 

4  ounces . . .  2   per  week 

6  ounces    3  per  week 

6  ounces    2  per  week 


Article 


51 


Quantities  each  meal. 


Meals. 


Mutton    

Veal     

Pork,   fresh     

Ham    

Ham   or   tongue 

Bacon     

Chicken    

Chicken    

Fresh    fish    

Clams  or  oysters    

Dried    beef    

Milk,  fresh    (for  cookery  and  use  on  cereal 
at   breakfast) 

Milk,  fresh   (at  lunch  or  dinner)    

Butter    ( for  cookery )    

Butter   ( for  dining-room )    

Sugar   ( for  cookery )    

Sugar    (for  dining-room)    

Eggs    ( average )    

Eggs  (for  the  week  for  cookery)    

Lard    ( for   cookery )     


ounces 
ounces 
ounces 
ounces 
ounces 
ounces 
li  pounds 
1  pound 
6  ounces 
6  only  . . 
3     ounces 

8     ounces 
6     ounces 

I  ounce 

II  ounces 

1  ounce    . 
l2  ounces 

2  only    . . 

3  ounces 
2     ounces 


3 

per 

■week 

per 

week 

per 

week 

per 

week 

per 

week 

per 

week 

per 

week 

per 

week 

per 

week 

per 

week 

per 

week 

per 

diem 

per 

diem 

per 

diem 

per 

diem 

per 

diem 

per 

diem 

2 

meals 

per 

week 

Note — Weights  of  meats  and  fresh  fish  are  taken  as  cuts  are  trimmed  for  cooking, 
and  not  the  gross  weights  in  carcass.  Seventeen  per  cent,  is  allowed  for  waste  (bone, 
fat,  etc.). 

5.  MINIMUM  DIETAEY  FOT!  E:\rPLOYEES. 
Sunday. 

Breakfast. — Homim\  sugar,  milk,  steak,  onions,  bread,  butter,  coffee,  sugar,  milk. 
Dinner. —     Eoast    beef    and    chicken    alternate    Sundays,    gravy,    mashed    potato. 

vegetable,  tapioca  pudding,  bread,  butter,  tea,  sugar,  milk. 
Supper. —     Cold  meat,  potato  salad,  primes,  bread,  butter,  tea,  sugar  and  milk. 

Monday. 

Breakfast. — Oatmeal,  sugar,  milk,  steak  or  eggs,  potatoes,  bread,  butter,  coffee,  milk, 

and  sugar. 
Dinner. —     Soup,  corned  beef,  potatoes,  cabbage,  bread,  butter,  tea,  sugar,  milk. 
Supper. —     Baked  beans,  apple  sauce,  bread,  butter,  tea,  sugar,  milk. 

Tuesday. 

Breakfast. — Hominy,  sugar,  milk,  corned  beef  hash,  bread,  butter,  coffee,   sugar, 

milk. 
Dinner. —    Mutton  stew  with  vegetables,  bread,  hutter,  tea,  rice  pudding. 
Supper. —     Cold  meat,  hot  potatoes,  bread,  butter,  tea,  sugar,  milk. 

Wednesday. 


Breakfast. — '^Mieaten  crrits.  milk,  sugar,  chops,  bread,  butter,  coffee,  milk,  sugar. 
TUnner. —     Soup,   pot-roast  beef,   potatoes,   vegetables,   bread,   butter,   tea.   sugar, 

•  milk. 
Supper. —     Hash,  bread,  butter,  tea,  sugar,  milk. 


5-3 
Thursday. 

lircakfa^^i. —     Indian    nieal.    sugar,    milk,    steak,    potatoes,    bread,    butter,    coffee, 

sugar,  milk. 
Dinner. —     Pea  soup,  roast  mutton,  potatoes,  bread,  butter,  tea,  sugar,  milk. 
Supper. —     Cold  meat,  f.otatoes  baked,  brqad,  butter,  tea,  sugar,  milk. 

Fkidat, 

v 

Breal-fast. — Oatmeal,  sugar,  milk,  eggs,  bread,  butter,  coffee,  sugar,  milk. 
Dinner. —     Fried  fisb,  onions,  bread,  butter,  bread  pudding,  coffee,  sugar,  milk. 
Supper. —     Creamed  codfish,  apple  sauce,  bread,  butter,  tea,  sugar,  milk. 

Satuhday. 

Breakfast. — Wlicateu  grit^?,  sugar,  milk,  chops,  bread,  butter,  coffee,  milk,  sugar. 

Dinner. —     Beef  stew,  bread,  butter,  tea,  sugar,  milk. 

Supper. —     Hash,  pickled  beets,  bread,  liutter,  tea.  sugar,  milk. 

RAW  FOOD  MATERIALS. 

Per  Capita  Qfaxtities  foe  Oxe  Week  foi!  E-MPLoyees"  Mext. 

Amount  used 

Articles.                                                                                                                        in  one  week.    ■ 

Beef    112  ounces 

Mutton'    : 32  ounces 

Fish,   fresh    10  ounces 

Pish,  salt •_••••  4  ounces 

Milk,    fresh    . . : 44  ounces 

Milk,  condensed    11  ounces 

Butter    8  ounces 

Sugar    14  ounces 

Eggs 4  ounces 

Crackers    2  ounces 

Hominv    4  ounces 

Oatmeal    4  ounces 

Yellow    meal    ■ 4  ounces 

Rolled  wheat    2  ounces 

Rice 2  ounces 

Beans,   dry    3  ounces 

Peas,   drv    2  ounces 

Pork,   salt    8  ounces 

Bread    ^-i  ounces 

Potatoes 105  ounces 

Cabbase 8  ounces 

Onions    15  ounces 

Turnips     16  ounces 

Prunes    4  ounces 

Dried  apples   4  ounces 

Cheese 2  ounces 

Coffee     4J  ounces 

Tea     15  ounces 

Rgijt;    4  ounces 

Approved  Dietary  Schedijle.s. 

The  dietaries  whi.-h  follow  are  sample  ones  which  experience  has  shown  to  be 
generally  satisfactory.  Tl  will  be  understood  from  the  preceding  chanters,  however, 
that  it  would  not  he  practical  to  attempt  givin?  anv  of  these  for  consecutive  weeks 
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just  as  they  stand;  but  that  it  will  be  necessary  for  the  sake  of  variety  to  arrange 
occasional  substitutes  of  dishes  of  equivalent  food  values,  and  make  other  modifica- 
tions according  to  the  season  of  the  year. 

The  figures  given  indicating  per  capita  amounts,  are  simply  averages  of  con- 
sumption, and  are  to  ba  used  as  the  basis  of  calculation  of  total  amounts — not  as 
the  basis  of  distribution  to  individuals.  For  the  latter  purpose  the  quantities 
served  should  be  slightly  smaller  than  indicated  by  the  figures,  permitting  those 
who  wish  it  to  be  served  a  second  time. 

1.  APPROVED  DIE'TAEY  FOR  A  GEXERAL  HOSPITAL. 

Fou  Patients  not  ox  Restkicted  Diet. 

All  quantities  are  of  cooked  foods. 

SUJTDAY. 

Breakfast. — Boiled  rice,  6  ounces;  with  milk,  4  ounces;  1  egg;  bread;  butter,  J/2 

ounce;  coffee,  8  ounces. 
Dinner. —     Barley  soup,  8  ounces;  roast  beef,  5  ounces:  potatoes,  6  ounces:  fresh 

vegetables,  4  ounces;  bread:  Imtter.  '4  ounce:  custard  pudding,  6 

ounces. 
Supper. —     Baked  apijle,  6  ounces;  bread;  butter.  ^  ounce:  cake.   1  ounces:  tea, 

12  ounces. 

Monday. 

Breakfast. — Oatmeal,  6  ounces:  with  milk.  4  ounces:  toast.    1  ounces:  butter,  14 

ounce:  coffee.  8  ounces. 
Dinner. —     Vegetable  soup,  8  ounces;  chopped  beef  roast.  I)  ounces;  potatoes.  G 

ounces:  fresh  vegetable,  4  ounces;  bread  pudding,  6  ounces:  bread; 

butter,  14  ounce. 
Supper. — Creamed  fish,  6  ounces :  stewed  figs.  6  ounces :  bread :  butter,  yi  ounce : 

tea,  12  ounces. 

Tuesday. 

Breakfast. — Hominy,  <>  ounces:  with  milk,  4  ounces:  1  egg:  bread:  butter,   }< 

ounce;  coffee,  8  ounces. 
Dinner. —     Tomato  soup.  8  ounces:  roast  muitun.  .5  ounces;  sweet  potatoes    (or 

white).  4  ounces:  boiled  onions.  4  ounces:  bread:  butter.  ]A  ounce: 

apple  pudding,  6  ounces. 
Supper. —     Rice  cooked  with  milk,  8  ounces:  jam.  jelly  or  preserves.  1.  ounce: 

bread;  butter.  i-_.  ounce:  tei.  12  ounce-. 

Wednesday. 

Breakfast. — Rolled  wheat.  6  ounces:  with  milk.    1  ounces:  tonsf.  4  ounces:  butter. 

yi  ounce ;  coffee.  8  ounces. 
Dinner. —     Bouillon,  8  ounces:  pot  roast  beef.  5  ounces;  gravy:  mashed  potatoes, 

6  ounces ;  green  vegetables.  4  ounces ;  bread ;  butter,  iv>  ounce ; 

farina  pudding,  fi  ounces. 
Siinprr. —     Milk  toast.  8  ounces:  stewed  prunes,  fi  ounces:  tea.  12  ounces. 
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Thuksday. 

Breakfast. — Indian  mcfil  porridge,  6  ounces:  with  milk,   i  ounces;  1  egg;  bread; 

butter,  i/o  ounce;  coffee,  8  ounces. 
Dinner. —     Mutton  stew,  8  ounces;  lima  beans,  5  ounces;  bread;  butter,  y2  ounce; 

salad,  green;  cracker  pudding,  4  ounces. 
Supper. —     Boiled  rice,  G  ounces;  baked  apple,  4  ounces;  bread;  butter,  i/<  ounce; 

tea,  12  ounces. 

Friday. 

Bleak-fast. — Oatmeal,  6  ounces;  with  milk,  4  ounces;  bread;  butter,  I/2  ounce; 

syrup,  1  ounce;  coffee,  IG  ounces. 
Dinner. — Baked  or  boiled  fish,  6  ounces;  with  sauce;  potatoes,  6  ounces;  green  peas 

or  succotash,  4  ounces;  bread;  butter,  1/0  ounce;  date  or  raisin 

pudding;  tea,  8  ounces. 
Supper. —     Creamed  eggs,  4  ounces ;  prunes,  6  ounces ;  zwieback ;  butter,  Yz  ounce ; 

tea,  12  ounces. 

Saturday. 

Breal-fast. — Rolled  wheat.  6  ounces:  with  milk,  4  ounces;  bacon,  2  ounces;  bread; 

butter,  y-j.  ounce ;  coffee,  S  ounces. 
Dinner. —    Beef  stew,  10  ounces;  green  corn  or  baked  tomatoes  or  sweet  potatoes; 

bread ;  butter,  J4  ounce ;  dates  or  figs,  or  raisins ;  1  orange. 
Supper. —     Baked  custard,  6  ounces;  bread;  butter,  1,0  ounce:  stewed  pears,  6 

ounces;  tea,  12  ounces. 

2.  APPEOVED  DIETARY  EOT?  A  HOME  FOR  THE  AGED 
OR  HOUSE  OP  REFUGE. 

Sunday. 

Prrnl-fast.— Coffee,  16' ounces:  bread,  7J/  ounces:  butter.  1/.  ounce;  apple  sauce  or 

Jam. 
llinner. — Barley  soup,  17  ounces:  pot  roast  mutton,  8  ounces;  potatoes,  9  ounces: 

onions,  3V2  ounces ;  bread,  4  ounces :  butter,  V^  ounce. 
Supper. —     Tea,    16    ounces:    broad,    6    ounces;    butter,    Vo    ounce;    fig   sauce,    8 

ounces;  gingerbread. 

Monday. 

Brealfast. — Coffee,  16  ounces:  bread,  7^  ounces:  butter,  1/0  ounce:  1  egg. 
Dinner Pea  soup.  If,  ounces;  boiled  beef,  9  ounces:  potatoes,  9  ounces;  bread, 

4  ounces;  butter,  I/2  ounce. 
Supper. —     Tea,  16  ounces:  bread,  6  ounces:  butter,  Vo  ounce:  onions  or  lettuce, 

4  ounces;  or  potato  salad. 
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Tuesday. 

Breakfast.— Coftce.  16  ounces:  bread,  TVi  ounces:  Indian  meal,  8  ounces;  with 
milk,  4  ounces;  syrup,  Vi  ounce. 

Dinner.—  Beef  soup;  pork  and  beans,  10  ounces;  potatoes,  9  ounces;  fresh  vege- 
table; bread,  4  ounces;  butter,  i/o  ounce. 

Supper.—  Tea,  17  ouni'es;  cold  beef;  bread,  G  ounces;  butter,  i/o  ounce;  pear 
or  peach  sauce,  8  ounces. 

Wednesday. 

Breal-fast.-CoEee,  16  ounges;  bread;  71/2  ounces;  butter,  1/,  ounce;  baked  apple. 
Dinner. —    Vegetable  soup,  16  ounces;  pot  roast  beef,  8  ounces;  potatoes,  0  ounces; 

fresh  vegetable;  bread,  4  ounces^  butter,  l/^  ounce. 
Supper.—    Tea,  16  ounces;  bread,  6  ounces;  butter,  V-;  ounce;  prunes,  8  ounces. 

Thuesdat. 

Brealcfast.—Coiiee,  16  ounces:  bread,  714  ounces;  oatmeal,  8  ounces;  with  milk,  i 

ounces;  syrup,  i/^  ounce. 
Dinner. —     Mutton  stew,  with  potatoes,  20  ounces;  cabbage,   6  ounces;  bread,  4 

ounces;  butter,  14  ounce. 
Supper. —    Tea,  17  ounces;  bread,   6  ounces;  butter,   1/2  ounce;  apple  sauce,   8 

ounces. 

Friday. 

Breal-fasL—CoSee,  16  ounces;  bread,  71/2  ounces;  butter,  1/2  ounce;  1  egg. 
Dinner.—     Fish,  7  ounces;  potatoes,  9  ounces;  fresh  vegetable;  bread,  4  ounces; 

coffee,  16  ounces;  butter  14  ounce. 
Supper.—     Tea,  16  ounces;  bread,  6  ounces;  butter,  Vo  ounce;  cheese,  1  ounce; 

prunes,  8  ounces. 

Saturd.ay. 

Breal-fast.-Conce.  16  ounces;  bread,  71/2  ounces;  butter,  V2  ounce;  rice,  8  ounces j 
with  milk,  4  ounces. 

Dinner. —  Beef  broth,  16  ounces;  boiled  beef,  9  ounces;  potatoes,  9  ounces;  tur- 
nips, 6  ounces ;  bread,  4  ounces ;  butter,  1/0  ounce. 

Supper.—  Tea,  16  ounces;  bread,  6  ounces:  butter,  1/2  ounce;  apple  sauce,  8 
ounces. 

N.B. — The  tea  and  coffee  contain  milk  and  sugar. 

.4.11  quantities  are  of  cooked  foods  ready  to  serve. 
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3.  APPROVED  DIETARY  AND  MEXU  FOR  A  HOME  FOR  CHILDREN. 

All  quantities  are  of  foods  prepared,  ready  to  serve. 

Sl'NDAY. 

Breakfast. — Hominy,  6  ounces;  milk,  8  ounces;  bread;  butter.  14  ounce. 

lU  a.m. —     Milk,  8  ounces. 

Dinner. —     Beef  broth,  chopped  beef  roast,  3-6  ounces;  potato,  baked,  4  ounces; 

spinach,  4  ounces;  bread. 
Supper. —     Warm  milk,  8  ounces;  stew'ed  prunes,  4  ounces;  zwieback,  4  ounces; 

butter,  1/2  ounce. 

MOXDAY. 

Breakfast . — Oatmeal,  G  ounces;  milk,  8  ounces;  bread,  butter,  14  ounce. 

10  a.m. —     Milk,  8  ounces. 

Dinner. —     Potato  soup,  8  ounces;  egg;  junket,  6  ounces;  bread;  1  orange,  or  baked 

apple. 
Supper. —     Warm  milk,  TO  ounces:  farina,  (i  ounces;  sugar,  Vo  oiince. 

TUESUAY. 

Breakfast. — Oatmeal,  4  ounces;  milk,  8  ounces;  bread;  butter,  1/4  ounce. 

10  a.m. —     Milk,  8  ounces. 

Dinner. —  Mutton  broth;  fish,  3'  ounces;  potatoes,  4  ounces;  vegetable,  4  ounces; 
bread;  stewed  figs. 

Supper. —  Warm  milk.  10  ounces:  coriishircli,  (1  ounces;  sugar,  l/o  ounce;  zwie- 
back. 

Wedn'esday. 

Breakfast. — Oatmeal,  4  ounces;  milk,  8  ounces;  bread,  butter,  yU  ounce. 

10  a.)n. —     Milk,  8  ounces. 

Dinner. —     Soup,  8  ounces;  roast  beef,  4  ounces;  potato,  4  ounces;  vegetable,  4 

ounces;  bread. 
Supper. —     Jfilk,  8  ounces;  stewed  or  Ijaked  apples.  4  ounces;  zwieback,  4  ounces; 

butter,  1/2  ounce. 

THtUSPAY. 

Breakfast. — Indian   meal   porridge.    1   ounces;   milk,   8   ounces;  bread;  butter,   14 

ounce. 
10  a.m. — •     Milk,  8  ounces. 
Dinner. —     r)n>tli,  8  ounces:  nintton,    I  ounces ;   fresh  vegetable.  6  ounces:  bread; 

baked  apple. 
Supper. —     Warm  milk,  10  ounces:  Imiled  rice,  fi  ounces;  sugai',  i/o  ounce. 
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Friday. 

Breal-fast. — Oatmeal,  -1  ounces;  milk,  8  ounce?;  bread;  butter,  Y2  ounce. 

lO  a.m. —     Milk,  8  ounces. 

Dinner. —     Sou]),  8  ounces;  fisb,  H  ounce?;  potatoes,  4  ounces;  fresh  vegetable,  4 

ounces;  Junket.  6  ounces;  bread. 
:> tipper. —     Milk,  8  ounces;  apple  sauce  or   baked  apple,   4  ounces;  zwieback,  4 

ounces;  butter,  1^5  ounce. 


Saturday. 

Breal-fast. — Oatmeal,  4  ounces:  milk.  S  ounces:  bread:  butter.  1,0  ounce-. 
10  a.m. —     Milk,  8  ounces. 

Dinner. —     Vegeta'ble  soup,  8  ounces:  Hambursi-  steak:  bread:  stewed  lig.-. 
Supper. —     Warm  milk,  10  ounces;  rice,  6  ounces;  sugar,  14  ounce. 

Note. — Cocoa  to  be  served  at  breakfast  or  sup])er  in  place  of  millc  d\iring  the 
winter  months  to  children  over  4  years  of  age. 

Note. — A  mid-afternoon  lunch  of  crackers  and  milk  should  be  served  for 
younger  children. 

Note. — The  quantities  gi\en  as  per  capita,  are  arerngcs  of  the  Cjuantities  served 
to  children  of  ages  from  2  to  14  years. 


Maxiaiu.u  Dietaries. 

The  standard  for  the  maximum  dietary  for  any  class  of  inmates  of  public  in- 
stitutions must  vary  with  the  conditions  of  life  of  that  class.  Probably  the  dietary 
with  the  highest  nutritive  value  justifiably  employed  is  that  for  cases  of  tubercu- 
losis, where  superalimentation  eonstitiates  the  most  important  part  of  the  treat- 
ment of  the  disease.  The  quantities  of  nutrients  (protein  and  fats  particularly) 
given  are  in  excess  of  those  required  by  the  normal  individual  in  institutions.  Fol- 
lowing are  sample  menus  showing  this  maximum  dietary  as  applied  in  three  in- 
stitutions; the  difference  in  cost  does  not  indicate  a  commensurate  difference  in 
nutritive  value,  but  illustrates  the  proportionate  increase  of  cost  with  variety. 


1.  ANNEX  MENUS,  LOOMIS  SAXITAKIUM,  NEW  YORK  STATE. 

Breakfast — 7.00  a.m. 
Fruits — 

A  different  variety  each  morning. 
Cereal — One  of  the  following : 

Oatmeal:  hominy;  Indian  meal:  boiled  rice. 
Eggs — 

Soft  boiled;  raw. 
Only  one  article — 

Fried  bacon  ;  creamed  codfish  ;  chipped  beef,  creamed ;  codfish  cakes. 

Milk;  coffee;  cocoa;  a  variety  of  well-made  breadstuffs;  butter. 
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Dinner— 12.S0. 

Soup — one  of  the  following: 

Vegetable;  beef;  pea;  mutton;  tomato  bisque;  clam  broth  or  chowder. 
Meats — one  of  the  following: 

Koast  beef;  boiled  lamb  with  caper  sauce;  roast  lamb;  chicken;  boiled  ham. 
Vegetables — one  of  the  following: 

Potatoes,  mashed,  boiled;  corn;  string  beans:  creamed  onions;  peas;  toma- 
toes; succotash. 
!  )esserts — one  of  the  following : 

Ice  cream;  rice  pudding;  cottage  pudding;  tapioca  pudding;  apple  pie;  boiled 
pudding;  bread;  butter;  cocoa;  milk. 

Supper — 5.30  p.m. 
One  of  the  following: 

Lamb  chops;  creamed  smoked  beef;  meat  pie:  beefsteak;  03'sters  (scalloped  or 
stewed) ;  cold  ham. 
One  of  the  following: 

Escalloped   potatoes,  baked   potatoes,   fried   potatoes,   French   fried   potatoes, 
creamed  potatoes. 
One  of  the  following: 

Apple  sauce;  Iwilcd  rice;  prunes;  baked  apples;  stewed  apricots:  preserved 

pears  or  preserved  peaches. 
Cake,  bread  and  butter,  coffee,  cocoa,  milk. 
Baked  fish  is  also  served  occasionally :  haddock,  bluefish,  or  cod. 

Diets. 

10.00  a.m. — Milk  or  eggs. 
0.00  p.m. — Milk  or  eggs. 
S.no  p.m.— Milk. 

2.  ONE  WEEK'S  MENU,  STATE  SANITORIUM  FOR  CONSUMPTIVES 
AT  RUTLAND.  MASSACHUSETTS. 

Co.sT  -$.57  Per  Capita,  Pku  Diem. 

Friday — September  33. 

Breal-fast. — Fruit,  oatmeal  with  milk,  creamed  codfish,  baked  potatoes,  corn  muffins, 
bread,  butter,  cereal  coffee,  milk  ad  lib. 

Dinner. —  Soup,  baked  bluefish.  cold  meat,  iiotatoes  and  one  other  vegetable, 
bread,  butter,  baked  custard. 

Supper. —  Honr'ny  with  milk,  baked  beans  and  bniwii  bread,  bread,  butter,  choco- 
late layer  cake,  milk  ad  lib. 

Saturday — September  2  f . 

I,  real,- fas  I. — W'l'.r-.-A    Ibikc^   witb   milk,  steak,  potnloes.  wheat  mnflfin>s,  bread,  butter, 

cereal  coffee,  milk  ad  lib. 
Dinner. —     Soup,    roa:4    lamb,    j.-otatoes   and    v.ne   other   vegetable,    bread,   butter, 

Indian  pudding. 
Supper. —     Rice  with  milk,  creamed  ham,  ba'  ed  potati^es,  waffles,  bread,  butter, 

milk  ad  lib. 
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Sunday — September  '.!5. 

Breakfast. — Farina  with  milk,  chops,  potatoes,  bread,  butter,  Graham  muffins,  cereal, 

coffee,  milk  arl  lib. 
Dinner.—     Soup,  chicken  p''e,  potatoes,  and  one  vegetable,  celery,  bread,  butter, 

tapioca  cream. 
Supper.—     Cracked  wheat  with  milk,  oyster  stew,  crackers,  bread,  butter,  jumbles, 

milk  at  lib. 

Monday — September  ?fi. 

Breakfast. — Hominy  with  milk,  eggs  and  bacon,   potatoes,  corn  bread,  bread,  butter, 

l)aked  apples,  cereal  coffee,  milk  ad  lib. 
Dinner.—     Soup,  roast  beef,  potatoes  and  one  otlicr  vegetable^  bread,  butter,  banana 

jelly. 

Supper.—  Wheat  Hakes  with  milk,  cold  meat,  creamed  potatoes,  bread,  butter, 
fruit  sauce,  milk  ad  lib. 

Tuesday — September  27. 

Breal-fast.—Ciddied  wheat  with  milk,  ste:ik.  potatoes,  bread,  butter,  wheat,  muffins, 

cereal  coffee,  milk  ad  lib. 
Dinner.—     Soup,  roast  lamb  with  mint  sauce,  potatoes  and  one  other  vegetable, 

bread,  butter,  fresh  fruit. 
Supper. —     Cornmeal   with   milk,   meat   hash,   bread,   butter,   rolls,   baked   apples, 

milk  ad  lib. 

Wednesday — September  28. 

Breakfast. — Farina  with  milk,  eggs  and  bacon,  potatoes,  bread,  butter,  corn  muffins, 

cereal  coffee,  fresh  fruit,  milk  ad  lib. 
Dinner. —     Soup,    roast    beef,    potatoes    and    one    other   vegetable,    bread,    butter, 

Spanish  cream. 
Supper. —     Hominy  with  milk,  cold  meat,  Lyonriaise  potatoes,  bread,  butter,  fruit 

sauce,  milk  at  lib. 

Thursday — September  29. 

j 

Breakfast. — "Wheat  flakes  with  milk,  chops,  potatoes,  bread,  butter,  Graham  bread, 
cereal  coffee,  milk  ad  lib. 

Dinner. —  Soup,  steak,  baked  sweet  potatoes,  one  other  vegetable,  bread,  butter, 
apple,  tapioca  pudding. 

Supper. —  Cracked  wheat  with  milk,  e^g  salad,  bread  butter,  baking  powder  bis- 
cuit with  maple  syrup,  milk  ad  lib. 

I 

In  addition  to  the  above  regular  meals,  lunches  of  raw  egffs  and  milk  are 
served  at  10.30  a.m.  and  at  3  and  8.30  p.m.  By  special  order  of  the  physician,  extra 
chops,  steak  or  eggs  are  served  at  the  resrular  meal.  For  a  certain  number  of 
patients  the  dietitian  plans  a  regular  light  diet. 
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DIETAKY  AT  TOROXTO  GENERAL  HOSPITAL. 

1  ia). — Fluid  Diet. 

Fu^ir  Liiperial  pint.<  of  milk  (about  "3iv,  litres)  ;  1  pint  of  beef  tea;  clear  .soup  or 
any  straiired  soujj;  water  ad  libitum:  about  one  glassful  or  cuiiful 
to  be  given  every  two  bour.s  ninrht  and  day  when  awake.  All 
patients  upon  admission  are  to  be  put  upon  Fluid  Diet  1  (a)  until 
other  orders  are  given. 

1   (/>)•— Fi.riD  Diet. 

Three  Imperial  pints  of  milk;  •?  raw  eggs,  J4  P^^t  of  tream  :  1  pint  of  beef  tea; 
clear  soup  or  any  strained  soup;  1  cupful  of  boiled  custard;  water 
ad  libitum.  The  patients  to  be  given  something  every  two  hours 
while  awake. 

•?. — Soft  Diet. 

Brealfast. — Tea,  coffee  or  cocoa  (milk  and  sugar),,  or  milk;  bread  and  butter,  white 

bread,  Graliam  bread,  rolls  or  toast:  eggs;  porridge  or  other  cereal. 
T'iinicr. —     l\rilk:  soups — vegetable,  macaroni  or  barley;  broth;  dry  bread;  baked 

potatoes,  rice,  gravy:  puddings — rice,  bread,  tapioca,  corn  starch, 

sago  or  cu.stard. 
Slipper. —     Tea  (milk  and  sugar),  milk:  bread  and  milk,  milk  toast,  or  boiled  rice, 

or  milk  .soup;  eggs;  steM^d  fruits,  baked  apples,  custard  or  junket. 

Cardiac  Diet. 

Soft  diet  as  above  only  in  half  quantities;  midway  between  breakfast  and  dinner 
and  again  between  dinner  and  supper,  a  glass  of  milk  with  biscuits 
or  toast.     Total  fluids  to  be  kept  to  40  ozs, 

;?. — CowAi.ESCEXT  Diet. 

Breal-fa.^t. — Tea,  coffee  or  cocoa  (milk  and  sugar)  ;  bread  and  butter,  white  bread, 
Graliam  bread,  corn  bread,  rolls  or  toast :  porridge,  hominy,  farina 
or  other  cereal ;  eggs. 

Dinner. —  Stock  soup,  cbicken  or  mutton  broth,  or  any  vegetable  soup:  dry  bread; 
meats — beef  (roast  or  boiled),  lamb,  chicken  or  fresh  fish;  veget- 
ables— potatoes  (baked),  rice  or  macaroni:  puddings — rice,  bread, 
tapioca,  corn    starch,  or  custard. 

Supper. —  Tea  (milk  and  sugar)  :  milk  toast  or  creamed  soup:  bread  and  butter 
or  toast  and  butter:  macaroni  and  cheese  or  macaroni  and  toma- 
toes, scalloped  potatoes  or  shepherd's  pie  or  creamed  meats;  stewed 
fruits  or  baked  apples. 

4. — Fi'LL  Diet. 

Breal-fast. — Tea.  coffee  or  cocoa  (milk  and  sugar)  :  bread  and  butter,  white  bread. 
Graham  bread,  corn  bread,  rolls  or  toast :  porridge  or  any  cereal : 
meats :  hash  and  eggs. 
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Dinner. —  Any  .sou]i :  (Jrv  bread:  meats — lieef,  imittoii.  pork,  eoriied  beef,  fresli 
fish  or  Irish  stew:  vegetables — potatoes  in  any  form;  tomatoes, 
baked  beans,  Fix'nili  beans,  peas,  turni])s.  beets:,  cabbage,  rice,  or 
macaroni;  puddings — rice,  tapiuia.  I'rcaik  sago,  corn  starch  or  cus- 
tard. 

Supper. —  Tea  with  sugar  and  milk,  creamed  soups:  bi-cad  and  butter  or  toast  and 
butter;  macaroni  and  cheese  or  macaroni  and  tomatoes:  scalloped 
potatoes  or  shepherd's  pio  or  creamed  meats:  stewed  fruits;  baked 
apples. 

•^. — XiTEOGEXors  l)ii"r. 

Breakfast. —  Tea  or  cotTce  witli  milk  only:  bread  and  butter,  Graham  bread; 
meats — fresh  fish,  e.ggs,  meat  hash,  without  vegetables. 

Dinner. —  Soup  stock  or  chowder;  dry  bread:  meats — lieef.  mutton,  fresh  fish: 
vegetables — spmaeli.  lettuce,  celery,  cabbage,  string  beans;  pud- 
dings— custard. 

Supper. —     Tea  with  milk  only;  bread  and  butter;  eggs  or  cold  meat;  custard. 

6 — Farixaceous  Diet. 

Breakfast. — Tea  or  coffee  with  milk  or^sttgar:  lu'cad  and  butter,  white  bread,  Gra- 
ham bread,  corn  bread,  rolls  or  toast :  porridge,  hominy,  farina,  or 
Indian  meal. 

Dinner. —  Soups — vegetable,  macaroni,  barley  broth:  dry  In-ead :  vegetables — 
baked  potatoes,  tomatoes,  French  beans,  rice  or  macaroni;  pud- 
dings— rice,  bread,  tapioca,  sago,  corn  starch,  or  arrowroot. 

Supper. —  Tea  with  milk  and  sugar;  bread  and  butter:  milk  toast;  hominy:  boiled 
rice;  fruits — apples  (stewed  or  baked),  prunes.  ])ears. 

Calorie  Values  of  Ahorr  Diciarij. 

Diet  No.  1   (a)  represents  about  1,700  calories. 

Diet  No.  1   ('-/)  represents  about  1.900  calories. 

Milk — a  glassful  (8  ozs.  "2.50  c.c.)  equals  100  calories. 

Buttermilk — a  glassful  (8  ozs.  2oO  c.c.)  equals  80  calories. 

Beef  juices,  beef  tea,  bouillon,  clear  soup — one  teacupful  (5  ozs.  130  c.c.) 
represents  5-3fO  calories. 

Thick  or  cream  soups — soup  plate  (8  ozs.  SHO  c.c.)  represents  about  100-250 
calories. 

Eggs  contain  about  70  calories  each. 

Butter — one  inch  cube  (10  grammes)   equals  (\~>  calories. 

A  quarter  of  a  pound  of  lean  meat  equals  185  calories. 

Ordinary  generous  portion  of  rib  round  of  beef  with  moderate  fat  represents 
about  225  calories. 

Bread — slice  1x4x1/2  eqnals  50  calories. 

Cereals — a  saucerful  (5  ozs.  150  ccl,  100-150  calories. 

Potatoes — medium  size,  equal  SO  calories  each. 

Jelly — sweetened,  a  teacupful  equals  50-12  calories. 
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DIETARY  AT   TORONTO   HOSPITAL   FOR   CONSUMPTIVES. 
Menu  for  Weel-  Ending  October  lOih,  1914. 

SUXUAY. 

D.ealfast. — Oatmeal;  cream  of  wheat;  liver  ami  bacon:  toast;  bread  and  butter; 
tea;  inilk;  coffee. 

Dinner. —     Cream  of  tomato  soup;  roast  lamb  and  mint  sauce;  potatoes;  peas; 
bread  and  butter;  fruit  jelly;  tea;  milk. 

Tea. —  Cold  meats;  sliced  tomatoes;  bread  and  butter;  stewed  peaches;  hot 

biscuii ;  tea ;  milk  ;  cocoa. 

MOND.iY. 

Brealfast. — Oatmeal ;  cream  of  wheat ;  bacon  ;  toast ;  bread  and  butter ;  tea  ;  milk ; 
coffee. 

Dinner. —     Macaroni    soup;   roast   leg   of    veal   and    dressing;    potatoes;   carrots; 
bread  and  butter;  rice  custard;  tea;  milk. 

Tea. —  Minced  veal   with   green  peas;  bread  and  butter;  apple  sauce,  drop 

cakes ;  tea ;  milk ;  cocoa. 

Tuesday. 

Breakfast. — Oatmeal;  ci'eam  of  wheat;  boiled  eggs;  toast;  bread  and  butter;  tea; 
milk;  coffee. 

Dinner. —     Cream  of  barley  soup;  broi'el  steak  witli  onions-;  potatoes;  bread  and 
butter;  tapioca  pudding;  tea;  milk. 

Tea. —  Macaroni  and  cheese;  tomato  sauce;  bread  and  butter;  stewed  pears; 

cookies ;  tea ;  milk  ;  cocoa. 

Wkdne,sday. 

Breakfast. — Oatmeal  ;  cream  of  wheat;  bacon;  toast;  bread  and  butter;  tea;  milk; 
coffee. 

Dinner. —     Vegetable  soup;  roast  beef  and  browned  potatoes;  turnips;  bread  and 
butter;  deep  apple  pie;  tea;  milk. 

Tea. —  Cold  sliced  meats;  with   piekles:  bread   and  butter;  stewed  apricots; 

fancy  biscuit;  tea;  milk;  cocoa. 
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Thpesday. 

Breakfast.— Oatmeal;  cream    of   wheat;   sausage;   toast;   bread   aud    butter;   tea; 
milk;  cofifee. 

Dinner. —  Cream  of  coru  soup;  boiled  ham  and  cabbage  (by  request) ;  potatoes; 
tomatoes;  bread  and  butter;  bread  and  butter  pudding  and  lemon 
sauce;  tea;  milk. 

Xea. —  Vienna  roll  and  brown  gravy;  bread  and  butter;  apple  sauce;  hot 

biscuit ;  tea ;  milk ;  cocoa. 

Friday. 

Breakfast. — Oatmeal;  cream  of  wheat;  scrambled  eggs;  toast:  bread  and  butter; 
tea;  milk;  coffee. 

Dinner. —  Pea  soup:  boiled  salmon  and  egif  sauce:  potatoes:  beets:  bread  and 
butter;  boiled  rice  and  raisins;  tea;  milk. 

Tea. —  Escalloped  potatoes;   bread    and    buter;   stewed   plum-:   soft   ginger 

bread;  tea;  milk;  cocoa. 

Satcrday. 

Breakfast. — Oatmeal;  cream  of  wheat;  bacon;  toast;  bread  and  butter;  tea;  milk; 
coffee. 

Dinner. —  St.  Julien  consomme;  roast  beef;  potatoes;  parsnips:  bread  and 
butter;  apple  tapioca;  tea;  milk. 

Tea. —  Cold  sliced  meats  and  tomato  catsup:  bread  and  butter:  honey  and 

Johnny  cake :  tea ;  milk ;  cocoa. 


In  addition : 

(1)  For  patients  confined  to  bed.  fre«h  fruit  is  given  for  breakfast. 

(2)  Jam,  marmalade,  etc..  may  be  had  at  breakfast  or  any  other  meal  on 
request. 

(3)  Boiled  eggs  may  be  substituted  at  any  meal  by  request. 

The  cost  of  above  dietary  per  day  was,  during  past  year,  3o  cents  for  each 
patient. 
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3.  DIETARIES  OF  THE  TUBERCULOSIS  INFIRMARY,  METROPOLITAN 

HOSPITAL, 

ULACK well's  island,  XI.W  YORK   CITY. 

Regular  Diet. 

As  per  the  following  schodixlcs,  which  allow: 

3  eggs  daily;  40  ounces  milk  dail}';  l^A  oniiecs  butter  daily;  2  ounces  sugar 
daily. 

Light  Di'kt. 

For  bed  patients  only. 

64  ounces  milk  daily;  4  eggs  daily;  ]  pint  of  broth  as  specified,  and  any  "3 
articles  selected  from  e.xtra  diet  list;  toast  ad  libitum. 

Liquid  Diet. 

Milk;  albumen  water,  ad  libitum;  broths;  scorched  farinaceous  food;  daily 
ma.ximum  allowance  of  milk,  48  ounces. 

Extra  Diet. 

Any  two  of  the  following  articles  may  be  ordered  either  alone,  or  in  addition 
to  any  of  the  above  diets: 

Beef,  mutton,  chicken  and  clam  broth;  beef  juice,  scraped  beef,  steaks,  chops, 
bacon,  custard,  simple  puddings,  wine  and  lemon  jellies.  Junket,  fresh  fruits  (speci- 
fied) ;  emulsion  and  sherry  at  hour  regulated  by  doctoi-'s  order  on  slip. 

At    3    P.M.    AT    THE    DlSCr.ETIOX    OF    Sl'PEiilVTENnr.NT. 

Eggnog;  hot  chocolate;  beef  tea;  koumiss;  matzoon :  malted  milk;  Fessenden's 
food;  ice  cream;  iced  tea;  buttermilk  in  summer. 

REOULAR  dietary,  SCHEDULE  I. 

Sunday. 
6  a.m. —       Hot  milk. 
Breal-fast.—'i.SO  a.m.— Rolled  wheat,  8  ounces;  milk.  4  ounces;  sugar,  V.  ounce; 

3  eggs;  bread,  4  ounces;  Imtter,  Vj  ounce;  coffee,  16  ounces. 
10  a.m.—    Milk. 
Dinner. —     Vegetable  soup,  1?  ounces;  fi-icassee  of  cliickcn,  8  ounces;  vegetable,  4 

ounces;  potatoes,  4  ounces;  bread.  4  ounces;  butter,  Vo  ounce; 

cracker  and  rice  pudding,  6  ounces. 

5  p.m. —     Hot  chocolate. 

Supper. —     1  egg:  potatoes,  4   ounces:  apple  «ancc,  8  ounces;  bread,  4  ounces; 
butter,  i,o  ounce;  tea,  16  ounces. 

6  p.m. —      Milk. 
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Monday. 

0  a.m. —     Hot  milk. 

Breakfast. — Hominy,  8  ounces;  milk,  4  ounces;  sugar,  V^  ounce;  2  eggs;  bread,  4 
ounces;  butter,  \A  ounce;  coffee,  16  ounces. 

10  a.m. —    Milk. 

Dinner. —  Barley  soup,  13  ounces;  roast  beef,  6  ounces;  vegetable,  4, ounces;  pota- 
toes, 4  ounces;  farina  pudding,  fi  ounces;  bread,  4  ounces;  butter, 
^2  ounce. 

S  p.m. —     Eggnog. 

Stipper. —  Oatmeal  and  pruTie  pudding,  8  ounces;  milk,  4  ounces;  bread,  4  ounces; 
butter,  1/2  ounce ;  tea,  16  ounce?. 

S  p.m. —     Milk. 

Tuesday. 

fi  a.m. —      Hot  milk. 

Breakfast. — Oatmoal,  8  ounces;  milk,  4  ounces;  sugar,  lA  ounce;  meat,  4  ounces; 
bread,  4  ounces;  butter,  I/2  ounce:  coffee,  16  ounces. 

10  a.m. —    Eggnog. 

Dinner. —  Pea  soup,  12  ounces;  roast  mutton,  6  ounces;  potatoes,  4  ounces;  veget- 
ables, 4  ounces;  tapi(x;a  pudding,  6  ounces;  bread,  4  ounces; 
butter,  i/f>  ounce. 

S  p.m. —      Milk. 

Supper. —  2  eggs;  stewed  prunes,  6  ounces;  bread,  4  ounces;  butter,  V-^  ounce; 
coffee,  16  ounces. 

5  p.m. —      Milk. 

Wednesday. 

6  a.m. —      Hot  milk. 

Breakfast.— RoWbA  wheat,  8  ounces:  milk,  4  ounces;  sugar,  1/0  ounce;  mackerel,  4 

ounces;  bread,  4  ounces;  butter,  Vq  ounce;  coffee,  16  ounces. 
10  a.m. —     Milk. 
Dinner. —    Vegetable,  12  ounces;  roast  beef,  6  ounces:  beans,  4  ounces;  potatoes,  1 

ounces;  farina  pudding,   6  ounces;  bread,  4  ounces;  butter,   V2 

ounce. 
3  p.m. —       Eggnog. 
Supper. —     2  eggs;  rice,  6  ounces;  milk,  4  ounces;  bread,  4  ounces;  butter,  V2 

ounce;  tea,  16  ounces. 
S  p.m. —      Milk. 

Thursday. 

6'  a.m. —       Hot  milk. 

Breakfast.— 7  30  a.m. -.-Farina,  8  ounces;  milk,  4  ounces;  suarar,  1/2  ounce;  2  eggs; 

bread,  4  ounces;  butter,  I/2  ounce;  coffee,  16  ounces. 
70  a.m. —     Milk. 
Dinner. —     Bean  soup,  12  ounces:  beef  stew  with  potatoes,  16  ounces;  1  e?g;  baked 

suet  pudding,  6  ounces;  bread,  4  ounces;  butter,  14  ounce. 
.S  p.m. —      Hot  chocolate. 
Supper.—    Macaroni  with  cheese;  bread.   4  ounces;  butter,   l<>   ounce;  tea,   16 

ounces. 
8  p.m. —     Milk. 
5  O.K. 


66 

Friday  . 
a  a.m. —      Hot  milk. 
Breakfast. — Hominy,  ti  ounces;  milk,  4  ounces;  sugar,  ^A  ounce;  2  egg.?;  bread,  4 

ounces;  butter,  i/^  ounce;  cofEee,  13  ounces. 
10  a.m. —    Hot  milk. 
Lf inner. —    Pea  soup,  1 3  ounces ;  baked  fish,  6  ounces ;  potatoes,  4  ounces ;  vegetable, 

4  ounces;   bread,  4  ounces;  butter,   i^   ounce;  rice  pudding,   6 

ounces. 
3  p.m. —      Milk. 
Supper. —     One  egg;  farina,  6  ounces;  milk,  4  ounces;  sugar,  14  ounce;  bread,  4 

ounces;  butter,  Vo  ounce;  tea,  16  ounces. 
S  p.m. —       Milk. 

Satuepay. 
C>  a.m. —       Hot  milk. 
Brealifast. — Oatmeal,  8  ounces;  milk,  4  ounces;  sugar,  lA  ounce;  bread,  4  ounces; 

butter,  14  ounce;  coffee,  16  ounces. 
10  a.m. —    Milk. 
Dinner. —     Vegetable  soup,  13  ounces  ;  roast  mutton,  6  ounces ;  potatoes,  4  ounces ; 

bread,  4  ounces;  butter,  i/^  ounce;  bread  pudding  with  currants,  6 

ounces. 

5  p.m. —      Eggnog. 

Supper. —  Two  eggs;  Indian  meal  and  molasses  pudding,  6  ounces;  bread,  4 
ounces;  butter,  i/^  ounce;  tea,  16  ounces. 

6  p.m. —       Milk. 

SCHEDULE  II.  SUGGESTED  FOR  SANATORIUM  FOR  CONSUMPTIVES. 

Sunday. 

(^  a.m. —      Hot  milk. 

Breakfast. — 7.30  a.m. — Rolled  wheat,  8  ounces;  milk,  4  ounces;  sugar,  1/0  ounce;  2 
eggs:  butter,  1/0  ounce;  bread,  4  ounces;  coffee,  16  ounces. 

IQ  a.m. —     Milk. 

Dinner. —  Lentil  soup,  12  ounces;  roast  beef,  6  ounces;  potatoes,  4  ounces;  vege- 
table, 4  ounces ;  bread,  4  ounces ;  butter,  1/2  ounce ;  chocolate  blanc 
mange,  6  ounces. 

2f  p.m. —      Koxxmiss. 

Supper.—  One  egg;  stewed  prunes,  6  ounces;  bread,  4  ounces;  butter,  1/2  ounce; 
tea,  16  ounces. 

8  p.m.—     Milk. 

Monday. 

6  a.m. —     Hot  milk. 

Breakfast. — 7.30  a.m. — Indian  meal.  8  ounces:  milk.  4  ounces:  su<?ar.  1/2  ounce: 

mackerel,  4  ounces;  bread,  4  ounces;  butter,  1/2  ounce;  coffee,  16 

ounces. 
10  a.m.—     Milk. 
Dinner. —    Mutton  broth,  12  ounces ;  roast  mutton,  6  ounces ;  potatoes.  4  ounces ; 

vegetable,   4   ounces:   bread.   4   ounces:   butter,   i/o   ounce;   apple 

tapioca  pudding,  6  ounces. 
S  p.m. —       Whole  beef  tea. 
Supper. —    Two  eg?s:  ai:ple  sauce,  8  ounces:  bread,  4  ounces:  butter.  V2  ^unce: 

tea,  16  ounces. 
8  p.m.       Milk. 
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Tuesday. 

6  a.m. —       Hot  milk. 

Breakfast. — 7.3U  a.m. — Oatmeal,  8  ounces;  milk,  4  ounces;  sugar,  yi  ounce;  2 
eggs;  bread,  4  ounces;  butter,  I/2  ounce;  coffee,  16  ounces. 

10  a.m. —    Milk. 

Dinner. —  Kice  puree,  1"^  ounces;  roast  beef,  6  ounces;  potatoes,  4  ounces;  vege- 
table, 4  ounces;  biead,  4  ounces;  butter,  14  ounce;  cracker  pudding, 
6  ounces. 

5  p.m. —       Hot  chocolate. 

Supper. —     One  egg;  potato  salad,  6  ounces;  bread,  4  ounces;  butter,  ^  ounce; 

tea,  16  ounces. 
8  p.m. —       Milk. 

Wednesday. 

6  a.m. —       Hot  milk. 

Breakfast. — 7.30  a.m. — Hominy,  8  ounces;  milk,  4  ounces;  sugar,  J4  ounce;  meat. 

4  ounces;  bread,  4  ounces;  butter,  y^  ounce;  cofEee,  16  ounces. 
10  'a.m. —      Milk. 
Dinner. —    Barley  soiip,  1'2  ounces:  beef  stew  with  potatoes,  16  ounces;  1  egg: 

bread,  4  ounces;  butter,  y^  ounce;  bread  pudding,  6  ounces. 
3  p.m.—       Eggnog. 
Supper. —     One  egg:  apple  and  cracker  pudding,  6  ounces,  with  milk,  4  ounces; 

bread,  4  ounces;  butter,  14  ounce;  tea,  16  ounces. 
8  p.m. —        Milk. 

Thursday. 
6  a.m. —       Hot  milk. 
Breakfast. — 7.30  a.m. — Eolled  wheat,  8  ounces;  milk,  4  ounces;  sugar,  }^  ounce; 

2  eggs;  bread,  4  ounces;  butter,  1/2  ounce;  coffee,  16  ounces. 
10  a.m.—      Milk. 
Dinner. —    Vegetable  soup,  12  ounces;  roast  mutton,  6  ounces;  potatoes,  4  ounces; 

vegetable,   4   ounces;   bread,   4   ounces;   butter,    I/2   ounce;  farina 

pudding,  6  ounces. 
3  p.m. —         Hot  chocolate. 
Supper. —     One  egg;  Tmlian   meal.   6  ounces:  milk.  4  ounces;  bread,   4  ounces; 

butter,  yi  ounce;  tea,  16  ounces. 
8  p.m. —       Milk. 

Friday. 

6  a.m. —       Hot  milk. 

Breakfast. — 7.30  a.m. — Oatmeal.  8  ounces;  milk,  4  ounces;  sugar,  ^4  ounce;  2 
eggs;  bread,  4  ounces:  butter,  %  ounce;  coffee,  16  ounces. 

10  a.m.—     Milk. 

Dinner. —  Bean  soup,  1?  ounces:  baked  fish,  6  ounces;  potatoes,  8  ounces;  vege- 
table, 4  ounces ;  bread,  4  ounces ;  butter,  yi  ounce ;  tapioca  pud- 
ding, 6  ounces. 

S  p.m. —       Milk. 

Supper. —  One  egg:  mncaroni  with  tomatoes,  6  ounces;  bread,  4  ounces;  butter. 
J'2  ounce;  tea,  16  ounces. 

8  p.m. —       Milk. 


68 

Satceday. 

t)  a.m. —        Hot  milk. 

Breakfast. — 7. 30  a.m. — Hominy,  8  ounces;  milk,  4  ounces;  sugar,  i^  ounce;  meat, 
4  ounces;  bread,  1  ounces;  butter,  yi  ounce;  collee,  16  ounces. 

10  a.m. —     Eggnog. 

Dinner. —  Beef  soup,  13  ounces;  boiled  beef,  6  ounces;  potatoes,  4  ounces;  vege- 
table, 4  ounces ;  bread,  4  ounces ;  butter,  ^  ounce ;  rice  pudding,  6 
ounces. 

3  p.m. —        Milk. 

Supper. —  Two  eggs;  farina,  6  ounces;  milk,  4  ounces;  bread,  4  ounces;  butter, 
1/2  ounce;  tea,  10  ounces. 

8  p.m. —       Milk. 


Raw  Food  Materials. 

Per  capita,  per  diem,  quantities  of  raw  food  materials  required  for  above  dietaries 
at  the  Tuberculosis  Intirmary,  Metropolitan  Hospital,  New  York  City. 


Eggs 


Milk 


.aeg. 
3 
h 
.Reg. 
10  oz, 
3 


Condensed  mllli 


Butter    li 

Buitermllk     8 


Tea i 

Coffee    i 

Sugar    2 

Rolled   wheat    13 

Indian   meal    IS 

Oatmeal    2 

Hominy     Ig 

Farina    li 

Tapioca    1 

Barley     i 

Rice 1 

Lentils    4 

Beans    4 

Peas 3 

Macaroni 2 

Crackers     '.'.'.'..     2 

Prunes ...!'.'.'..     IJ 

Appies    (dried)     ..'.     ij 

Cheese     j 

Tomatoes     8 

M olasses  ■ .'....'..'.......     1 

Chocolate ........'..!.        i 

Zoolak   

Bread    

Potatoes  . . , 
Onions  .... 
Carrots  . . . , 
Turnips  -.  . . 
Parsnips     . . , 

Beets    

Cabbage  .  .  . 

Chicken   

Beet 


t  Sunday 


Light.  Liq. 

4  3  daily 

in  puddings   daily 

Light.  Liq. 

b4  oz.         4U  oz.    daily 
ounces   in   puddings,  daily 
ounce    in     tea     and 

coUee     daily  2  meals 

ounces    daily 

ounces     2  meals  weekly 

(June,    July,     Aug., 
Sept.) 

ounce    daily 

ounce   ' daily 

ounces    daily 

ounces    2  meals  weekly 

ounces    1  meal  weekly 

ounces    2  meals  weekly 

ounces     2  meals  weekly 

ounces    1  meal  weekly 

ounce 2  meals  weekly 

ounce    2  meals  weekly 

ounce    ■ 3    meals   weekly 

ounces    1  meal  weekly 

ounces 2  meals  weekly 

ounces    1  meal  weekly 

ounces    1  meal  weekly 

ounces    2  meals  weekly 

ounces    1  meal  weekly 

ounces    3    meals   weekly 

ounce    1  meal  weekly 

ounces     1  meal  weekly 

ounce    • 1  meal  weekly 

ounce    twice  weekly 

ounces    1  meal  weekly 

pound    ■ daily 

ounces    dally 

ounces    1  meal  weekly 

ounces    1  meal  weekly 

ounces    1.  meal  weekly 

ounces    2  meals  weekly 

ounces 1  meal  weekly 

ounces 1  meal  weekly 

pound bi-weekly 

ounces      (trimmed 
weight)    bi-weekly 


69 

Beei   S    ounces     (trimmed 

weigui)  'i   meals   weeKly 

Mutton    S     ounces      1. 1  r  1  m  m  e  U 

weiguij  Z  meals  weeKly 

Fish,  (fresh)    s     ouuces      u '' i  m  ui  e  u 

I        weiguL^  i  meal  weeKiy 

MacKerel     (salt^     t>     ounces  i  meaj  weeKiy 

The  above  helpful  suggestions  with  regard  to  dietaries  at  public  institutions 
have  ueeu  made  a  uiatier  oi  caieiui  siuay  aucl  compueU  Uy  Jjioience  Li.  ooruuii, 
Dietitiau  Department  of  i'ubin;  Chanties,  iSiew  lork.  City. 

Suggested  Basis  for  Estimating  the  A'umbes  of  Pounds  of  the  Different 
Kinds  of  Food  to  be  Used  in  (jeneeal  Hospitals  in  Ontario. 

The  following  list  of  foods  contains  ail  varieties  except  fresh  fruits  and 
fresh  vegetables,  some  fancy  groceries,  and  cooking  accessories.  The  amounts 
given  indicate  the  total  number  of  pounds  per  capita  per  year.  To  determine 
tne  total  amount  of  food  required,  tne  number  of  pounds  per  capita  should  be 
multiplied  by  the  average  census,  including  both  patients  and  employees. 

Articles.  Pounds.  Cost. 

Flour   and   wheat   products    290  $7  yTV^ 

Coia    meal   and    hominy    10  0  25 

Oats,   Rolled  and   Meal   9  0  22i/^ 

Rice 7  0  3iy2 

Beans  and  Peas    (dried)    10  0  50 

Poiaioes  225  2  25 

Butter  30  7  50 

Cheese   1.5  0  22y2 

Sugar ^ 45  2  25 

Mo. asses   and    Syrup    2  0  15 

Beef   and   Veal    150  22  50 

Mutton   30  4  50 

Poi  k 4  0  60 

Bacon 2  0  32 

Ham    and    Shoulder    5  0  90 

Lard   2  0  30 

Fish,  Fresh   30  3  00 

Fish,  Salt 3  0  24 

Poultry 40  8  00 

Dried  Fruits 15  1  35 

Canned  Vegetables 15  1  35 

Canned  Fruits 10  1  00 

Coffee   11  2  75 

Tea 3  0  75 

Eggs   50  9  00 

Milk   500  10  00 

Total   1,500  $88  20 

Note. — The  above  amount  of  food  would  produce  per  capita  per  day  123.53  grams  of 
protein  and  3,533  calories. 

Cost  per  week,  $1.70,  or  24  cents  per  day.  $6.50  per  capita  per  year  should  be 
added  for  fresh  fruits  and  vegetables. 

Suggested  Basis  foe  Estimating  the  Number  of  Pounds  of  the  Different 
Kinds  of  Food  to  be  Used  in  Sa-nitoria  for  Consumptives  in  Ontario. 

The  following  list  of  foods  contains  all  varieties  except  fresh  fruits  and 
fresh  vegetables,  some  fancy  groceries,  and  cooking  accessories.  The  amounts 
given  indicate  the  total  number  of  pounds  per  capita  per  year.     To  determine 
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the  total  amount  of  food  required,  the  number  of  pounds  per  capita  should  be 
multiplied  by  the  average  census,  including  both  patients  and  employees. 

Articles.  Pounds.  Cost. 

Flour  and  Wheat  Products   290  $7  97% 

Corn   Meal   and    Hominy    10  0  25 

Oats,  Rolled  and  Meal    9  0  22V^ 

Rice 7  0  3iy2 

Beans   and   Peas    (dried)    10  0  50 

Potatoes 225  2  25 

Butter    30  7  50 

tnetse   1.5  0  221^ 

Sugar 45  2  25 

Molasses    and    Syrup    2  0  15 

Beef   and   Veal    ; 294  44  10 

Mutton   30  4  50 

Pork 4  0  60 

Bacon  2  0  32 

Ham    and    Shoulder     5  0  90 

Lard 2  0  30 

Fish,   Fresh   30  3  00 

Fish,  Salt  3  0  24 

Poultry 40  8  00 

Dried  Fruits 15  1  35 

Canned  Vegetables 15  1  35 

Canned    Fruits    10  1  00 

Coffee    11  2  75 

Tea    3  0  75 

Eggs              80  12  00 

MllK 1.171  23  42 

Total 2,345  $126  22 

'  Note.— The  above  amount  of  food  would  produce  per  capita  per  day  18120  grams 
of  protein  and  4,600  calories. 

Cost  per  week,  $2.45;   per  day,  35  cents.     $6.50  per  capita  per  year  should  be  added 
for  fresih  fruits  and  vegetables. 

Suggested  Basis  foe  Estimating  the  Number  of  Pounds  of  the  Different 

Kinds  of  Food  Eequired  for  Each  Person  per  Annum  in  Homes 

for  Aged,  Houses  of  Kefuge,  etc.,  in  Ontario. 

The  following  list  of  foods  contains  all  varieties  except  fresh  fruits  and 
fresh  vegetables,  some  fancy  groceries,  and  cooking  accessories.  The  amounts 
given  indicate  the  total  number  of  pounds  per  capita  per  year.  To  determine 
the  total  amount  of  food  required,  the  number  of  pounds  per  capita  should  be 
multiplied  by  the  average  census,  including  both  patients  and  employees. 

Articles.  Pounds.  Cost. 

Flour  and  Wheat  Products,  such  as  Bread,  etc.  340  $9  35 

Corn    Meal   and    Hominy    10  0  25 

Oats,   Rolled   and   Meal    32  0  80 

Rice 7  0  311/2 

Beans   and   Peas    (dried)    8  0  40 

Potatoes 275  2  75 

Butter 24  6  00 

Cheese 3  0  45 

Sugar 45  2  25 

Molasses  and  Syrup   4  0  30 

Beef  and  Veal    130  19  50 

Mutton    50  7'  50 

Pork 2  0  30 

Bacon 2  0  32 
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Articles.                                                          Pounds.  Cost. 

Salt  Pork 0.5  0  06 

Ham  and  Shoulder   5  0  90 

Lard  2  0  30 

Fish,   Fresh   35  3  50 

Fish.  Salt 2  0  16 

Poultry   5  1  00 

Dried  Fruits 10  0  90 

Cannrd  VegrPtahles 2  0  IS 

Canned  Fruits 2  0  20 

Coffee 10  2  50 

Tea 6  1  50 

Eee-s 10  1  SO 

Milk   *  l^iO  3  00 

Total 1,171.5  $66  49 

NoTR. — The  ahove  amount  of  food  would  produce  per  capita  per  day  102.17  grams 
of  protein  and  3.195  calories. 

Cn-'i^  ner  wpolr  SI  ''s  nr  IS  cents  per  day.  $6.50  per  capita  per  year  should  be  added 
for  fresh  fruit  and  vegetables. 

StJGGESTEr)  ■R\RTs  Fon  'FsTTTr ^TTKO  TTTTC  "NTtTArnFTt  OP  PorrN'nq  OF  TTTF  Dtffekext 

Kinds  of  Food  TfEonrKm  fotj  VjKrn  Pftison  pee  Annum  in 

OpiPhanagrs  in  Ontakio. 

The  followinsc  list  of  food  contains  all  varietifis  except  fresh  fruits  and  fresh 
vGffetables,  some  fancv  groceries  and  eookinsr  accessories.  The  amounts  sfiven  in- 
dicate the  total  nnmber  of  pounds  per  capita  per  year.  To  determine  the  total 
amount  of  food  requirL^d.  the  number  of  pounds  p3r  capita  should  be  multiplied 
by  the  average  census,  including  both  inmates  and  employees : — 

Articles.  PounSs.  Cost. 

Flour  and  Wheat  Products    200  $5  50 

Corn  Meal  and  Hominy   5  0  12iA 

Oats,  Rolled  and   Meal    5  0  12i/o 

Htce 6  0  ?7 

BeTTis   and   Peas    (dried)     7  0  35 

Potatoes I'^O  1  50 

Butter 22  5  50 

Cheese 1  0  15 

Supar 44  2  20 

Mola~«es  and  Syrup   2  0  15 

Beef  and  Veal    1?0  IS  00 

Mutton    20  3  00 

Pork 3  0  45 

Bacon   0.5  0  08 

Ham   and    Shoulder    3  0  54 

Lard : 0.5  0  07 

Fi<=h.  Fresh   12  1  20 

Poultry 11  2  20 

DriPd  Fruits 13  1  17 

Cannpd  Veeetables , 3  0  27 

Canned  Fruits 2  0  20 

Coffee 3  0  75 

Tea 2  0  50 

Fees 20  3  fiO 

Milk 500  10  00 

Total   1,155  $57  90 

or  $1.11  per  week,  or  15  6-7  cents  per  day  for  food. 

Note. — The  above  amount  nf  food  would  produce  per  capita  per  day  about  85  srams 
of  protein  and  about  2,622  calories.  $4.50  per  capita  per  year  should  be  added  for  fresh 
fruits  and  vegetables. 


^AuUk^ 
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